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TOTO aftl gftctlJ •fcHJIUI 

(wrm f%mr»T) 

^ 21 2005 

mmift ies( ar),— i 3rafft*m Pram Pm, 1955 mr aft? ftsftm yr?ft £ fen? 

Praftr mr mm *tr<t ^ran? ^ ?mm aft? yftm? twt (?m?« 2 T fftm) 

& TTT.mT.fft 489 (3!) mft?£-16 2003 ^ 3t^R amfftsRT f^im 

3Tf&PlTR, 1954 (1954 m 37) ^ 1TR1 23 (l) £T?T 2RTT aiftfecT HNcf ?im3, 

amrarrfn ^hpt—2. ^- 3, m?mg (i) mft?? 'ie ^ 2003 ft 1 ft 134 ^ y? ymifed 
fftmi tot sit feirft f??ft mnfera ftt ?imft yfe mft cyPtayl ft m?r arPi't^rai <jft ettrt 
w ttwift xrcT'rs yft yfem mm yft mm* ^ mft ^ Hrfte ft eo fftfti gft 
3 rafe mm gift ft ygft anfty aft? Tjsrra anftPra fey try ft; 

aft? tjerj ?rmy y?t yfftyf mm yft 23 2003 eftr mrmsr eirt y# ftt, 

aft? ^crt yrm femi y? fftfftf^ce arafft ft ftra? mm ft mra anftyf aft? ?j3nftf 

y? ftft 7fWR (TRI fftm? fftmr yyi ft, 

ara ^fttfey mo ariftfftm ftt uwr 23 sttt yyrr t[ ftmi[ mr yfty 4fRft gy ftra 
¥v?mR, ft^q ??ra mm rnfftfa ft mar wift mft ft ma amfftym fftyTwi 
Pm, 1955 mi aft? yrsfreRT m?ft ft fey Prra Pm mryft I, araftr - 

i. ( 1 ) m fftyftt mi ftfera m lira aryffty^T Pm, 2005 ft i 

(2) ft Tram ft ymRH yft cnftnr ft ^ m mft arafy fti w*m. 9^ ?fft * 

(i) 
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— THE GAZkrifc OF I NDIA: EXTRAORDINARY 

2 1 *m°i 15m. 1955 A ^ f*m 

® 57 ( 2 ) 5 f, rnfcT^T tf. - 


w w t - 


W atai * affira a* *®n i * wm*. ^ ^ ^ ^ 3) 4 
Cii-w) * aftnfn ufjftrtl * qwmj, ft*, aftft ^ ^ 

awfcr, 



(a) am * TtfSla a*, <i«n -2 aS wrt. *m ( 2 ) afl, «m (?) if. 
■am # ftftfife r n,^ * ^ ^ ^ 

^ wmpft. 3Wfcj - 

fo U£ i<f> f^ytpi —-—_ 

fflVcpT 


W 3TRtff5ft> 3 jm ^R2H 3 <fc ^ £) afcf ^ ( 3 ) 

*, ^fm vft ERR<c ^ t" 3 ^ ufttot 

3>t ars^tcf:- 



( 11 ) ara f^wat a Hfiftre a * aa i 6 .ot ^ s.ie.ie a*. Pff aft i to ifararfi*, 
f^JT 3mpTT, 3rat^ :— 

“^.16.01 m*frq ^nre^cT (fW 

f^r ^ A <K) % 4 awn? aftifrr I, frrt ^nfsj. ^ ^ f^RT. ^ ^ 
fi^T ^T TfrcHPl ^T. * to for ^ ^ ^ m ^ w 

Wf HT?T ^ M m*\ n f%7TT UTTcn f 3TTETFT itf <J^ ^ 

^ ^ WK if ^TT gT7T nUT^ m f^^TcTTtcTT^q^^^^ 




;vi»TU-TJ^3(i 


: HHIMTRl 


3 


?t ?Wl uTT <«crj | jJ?T^ Ml'fl, 45dll H5T T^T, JJotD ZJT C W 'APfcq> THRf , -H'HTc^ alt? 
?<)lc;cjtjcf) aft? \3eMK ^ fcHJ \39*J<rei H5tj? **ft 3FH dR ?t + 1 <£ , f1 ^(^>‘1 HRHH Hit S'tlH’l 
tlisell ?T%eT ctad H? MlRci Pt>9l vjiivj«h | 

2. 3 n A arjiTTcT mu ifM<*> it ?r#t i mRRiv; h *r 3t h^ 

?j5*T vlRcpIti 3T^5TT3ft cf> apJ^R tfPTT I H>dt H^t ^ «IK vJ'l'PI <4 'jH ♦ft^t f^3J 

quid ^ HR Hi?t itHT :— 

H^H ^ cTdff H> ^ HR <£ 50.00 HfeRld 

3te *tH> leHt H5 HR Ht 70.00 yfcmcr 

3. 3TRPT 3 ^eHTH H>t ^jft eRF H?T HO^RT alt? HR ^eHTH <fft 3RRH aiTORfi A H?T 

wn eft ^cHTH HR ^ 90 HfcTHTeT itmi 3TTHTH H> Hfg HR 20 

ferft ^?rrt h? arrafoeT 3 trrth £ ftr?t ?ftR «rn arran rh ^ >jufdH i 

H?T vSTITJ, HRR HR^t *t ?TCTH 11 

3». 16.02 cTTUtT WT 'tf 7?TWcT WZ ^T^cT/^roi «m£ 

^T^oT (fWR^. ^TcT WX Wffa 3it^/3iaraT 3Tufa 

4" W5) ^ Wf Hi PlHH ^ #HT? U? NJeHTH arMd %. fvT^ cteTH H? HffrcT 
f^RT vHUJ'P ! HR? HRjT, flHitflfctd, Pluffcld HI Hlct ^ t\ VHfWid it WfiA £ I tpat 
^ fllHH Hit fortft “4t WgHeT <tf^T HTEZR ^ te> f^HT RT ?THRT t aft? A ^tTR HH 
ufl’t ?t Hlct HT HTH *f d9<^cni Rlffcl ?t a>c*il &RT H'ti'MJei fch<4l HIT RcpcTT |f, dlf^> 
mm lt^ ^ ?tH»T RT HTECR gtt HtW WeTT H%cT ct«RT q? 

Rinffl 

2 . wtk 3 qnti aft? %?tt »tt ^ #hr f^ qicft ^ hth, A 

UHtH H3J Soto) W Hft yfrl^lddl ^ *Mt ^ ?TI2T ^ife? iR tftfaeT f^ HTt^t I iPeft 
qft Pl^W*! «TTH vJ' 1<J5| cid'l, "tt^t f^TJ 7RJ 9 vj 1»1 H chH d^t ^Ml :— 

(g>) H?H ^> — cTccfl ^ ?pf HR ^ 50.00 HfcRTd 

(?sr) 3t?T <tqj - rTdfi i> ?J5 HR 70.00 yfcRTcT 

3. aiTOTH ^ ^cHTl Hit ?R? *rt R 1 THT aft? ^TH ^cMI< qft aTRH 3ITEIpft' A H?T 

eft '3eHK vJ?T<£ ^ HR ^ 90 yfrRTeT ^ HR H^t itHT | 3TTRTH ^ HR 20 




fafl m 3TRTft3 Wcf 7F5T CTF 3IFIfR t ftr& sft OSOm, SR vjtf ijatrPTT 

*RT vjntj, ETR^I 3R4 4 ?TSR 11 

*■ 16.03 mAm *nr ^ftaprf An sfa/w arvif^r 

^ 4^3 ^ TT3) ^ tTIvifl. ftfrtfoRT 7TT f^ftf^T ^rftfRTf ^ 3TRT ^3TR aifi^T f 
3RPT-3RFT *TT 3RT <* WH tfftRR 3WI f^TT ^ TflcT ^ 

*fftn. "'fii'MN u i ^pr* afa tftfecp qransfr, wc^ 3jk wr ^mr^t vt?k 3> f^n? 
V,H ^ <W 3TT ^ 'R^f ^ Ptciiqjy in f«r=TT facfn? <farc f^m ^ncn fc, s wk 3s ftn? 

^ ^ An ftwr uttctt t wn faA f&A A iftmz m^A ^ 

^ ^ ^ *• * ^t eTRT y>H'«ocT ftmr rrt 4 cnft> ^ *rr ^ * 

^ RT *R> I 4ft*T TO irft tflW ^R?T 'flftcTT ^iftcT TR qtftcT wTH^ft | 

^7R ^T viflcp tcO? ^5^3 %# t% ^frm ftft ^ 4 rN ft>RT RT TftWT! vJc’TR 4 

^ ,,c ** * 3T ^rm tsr i i v33tk n fifine *sr 4 <{t ^ ^jct 

3i4aTT3fr ^ aig^rc sfrr i ftmm 4 snfk ftp? tr #? ftjtft *fr ftft fan* ftp? 
tp? ^fferat <* *m, ^rrc 4 vAm 3A ^ ¥?^ ?Rsfr cr ytemT tft *Rft 3> 

^ lifter ftp? ^TT^t i ^ftjnrf m ftrej^ 3> *rrc ^tcr crr AfA fti? tr ^ 
^ ?Wt :— 

CO tchj An :— 


( 55 ) *1«l<»*1 rTccfi ^ »1R ^ 50.00 PfftTTcT 

N ipftnit, mm, ^ ^ tjs m $ 50.00 v$m\ 


W 4 <ft> ftRT T TOT TRRPT 

(^) 3t*t ^rfenri 


^ ^ iTR c^ 25.00 yf cTV I d 
Wr^f ^ ^ •W eft 50.00 qf cTC I d 


(ii) 3 m An 


^ ^ hr A> 70.00 yftv i d 


(?) 3fmn A V33TTC CT?F 1RT vjTTX^TT 3fR TJR ^qR 3TTRT 3TRHt 4 *TTF Rirpn 

^ ^TR ^ ^ ^ 90 Hft^RT ^ stRI 3TRH ^ ^ W 20 feft 

^ ^ 3"*^ ^ W 3? aiR^T t ftRT Vf 3TRFT. oR ^T IJ^RT W 
vHPJ, SIR 17 ! ^>74 A BSR t| 




9 . 16,04 M ^ ^ ^ 

* tnsft tji fNtf^ awm ^ ***** qrt * raf - 

tn iril- **** * 4 ***** * 

aran-arenr ?tt ftrtt fttft ftfr * to? ftwr w wrar % *ft tntf* 
T|TV ftfe ft TT?3J Tl*ift ^ fcR HTT, fttft ft1 4 ’Rtf, itf&Z fttt TfflT ^ 

aft? im mn^. Tam wrfft <fa aft? n?n. w w if ^ 

3 Ri tot wft ft aft? *ft ft** ft tftH F5 faft snft * ^ 7,1 *•* * 

tftfft ^ ^stn gKT arfr^r ftnn antpTT ?nfr ts?w ftift * 

2. -53WFJ ft ijftftre -*r ft 3TJSM T3TO tfl I ^OT. ** * tt 

lift ^rc^firtfa artsnaft * *?hi I 

3. 3TOH ft T3*m *T T£ft fl?F ’RT ^TTW 3ft? WW *t 3POT OTHrff ft ^ 

an^n Tft ^n# ?J 3 m $ so flftiwi * v*r ’rftf «n«rH ^ tjs 9 ? 20 

ftift ftrffcTPm <*? graft a «ra *9? srtm ft frft ?ta fts soth, ^ ^ ^ qqi 
*m SJHJ, STT^T TT5?ft 3 Wf ft 1 

9 . 16 .Q 5 cTPfal WT ^ vttit^tf tff^<iT ^ ip (fa«*n’ft, * 1 ncn<. 

Tynsfru ftq? afa/aro^T aruhr fftfa ^ ^ t?) *. 3T ^^ T *^J ******* 

fartl \jnft ftm d^i<; arfftfttr ft , vrfr ?ft£ ^ fat? ^tfit wimi ft, ttw 
*jt fftfft rcr ^ PMferer, fe*«Tiftd hp^ ^ Htit^n «w, ^3?r ?rfcnrt if 

ft. ^ ***• ^ 

aft? ^ fWWjw M ^ sot wnft 3 ft, 

gq^ tnam snft ^5 wrt «tot ft aft? sft ?ftcr^ ^rift if ^nr 

ft gqgwr ftft ^ ^jwn ffRT 9?OT|cT fft>m yfTcn ft ftRlft 1^ FTT^ft T3?R fttft ^ vfT 

?# | ?fTO, fBclT aiaWT *icftdi ftf ?W?fT ft I 

2 vOTTC ft T^c! tJcHtffa (^/^t) 5.0 TlffttRT ^ ^T ^ ftfft. ftraFI 

cttc? ?jjt sft ^3)?, ftraft ^ gcR?ft?r ^ra 7.0 nfftTW (•smj/'S*^ ?t ^ 
’rftf ftmri 

3. ft gRfi r te **r ft a^irra 73m ftr ?r^ft 1 vottc, mRDi^ *bt ft if 

*Tft ^Frftfft^i 3 <ft«jarft ^ ai^M l 




‘art n—S ec 3fi)j 


4. 

ri " - 3w * ^ 1,17 * 90 ® fiRra ^ ^ i* sWri am ^ iir M 

*fera* 'K anfc sra *t ts aracrr * M *ta * am. an 3* 

»m ^mj, ejrui ^ ^ ^ |, 

* 160 6 *«* " * w 

ifo aft/arem arefa ftfr if 

-ra m aw* ^ * «nft=ft Blfcw sm wa fear vsrai t ata ft* M * 
^w«tew* Bi#!f[SaiTtmAwi?)k3j|]|i!4Hi 

- ^ ftart W ^ f fSrlm5 ' ^ 50 ™/ft*m H afira, <r$ tfufr 
J9 **»* <nrt 4 rnft TO 200 um/ftcfem * ate nff <hfr, a*rc 

” ' Ri ’ rf ' c * ^ ^ ^ 3llqi! * ,a,ar ^ to ft ftart 7 ^ m 

15 ww/f^efrm 3^ -=r Bt p 

atonft * a^au *pni f%=#ri%ra a$mat at <pr g^ : _ 

Veft 3? vw 


1. +l«( 7^f 


2. cpy 
fa 5 ) cTTvrtl ftchc-TT ^3H 
(^) ^nf^TeT T^T ^T: or=TRTT W 

^ 3 - ^ 3>T ^?T ( tfr g?g offl ) 

r 4. ^TTf ( 41 

j. ^ 7?T ( oTT^T ^Ff ) 


W? ^ cZ(<Jt( 

ar^nrr arffeR^ra 
(%) 


10 I 3.5 (flora* c£ 
m $)• 


^RTaf 3ri^*fPT 
(?T./%7T) 


50 


4.0 


200 




[^nn-tre30)] 


HRff Tffl turn : JHIWW 
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0. 3PgI ?PI ??! 

(3>) dluli R«poii 

(aft ?nto ^rrai w 

15 

15 

3.5 

3.5 


7. aMHRt ^si ??1 




^5) war 

10 

3.5 

50 

(a) fllPfcd ^T ^ ^ ^TT^T W 

10 

3.5 

— 

b. #r<?n 

11 

3.5 

200 

9. aim. aiH’hfl tit gfr£ 3Ri 

15 

3.5 


(fj(i 




10. f^# Tiw Hullfft ^ 3F0 ^ *FT 

10 ' 

3.5 

50 

t?t — ato an^to ^r€f 




ii.Mt ^ owtif^t ^ ar’i ’Fci in 

10 

3.5 

200 

— aifitoj <h*cT1*i 




12. ^ Tarter 7n 5 ^ 

10 

3.5 

50 

lUffifiiaft ^ ami *p?t 7?r- arfeor 



'■ ■ : : ' ' . ' ' v 

^ lft —■ '--- - 

3P9W *T5T 




13. W'JllRl ^TT ?*T^t ftftcl 

10 

3.6 

200 

OyTifirtf ^ 3 po tpci th - atfitas 







. — 


3 3 iran it wt? oft 15 ft ?re? «m umpir 3ft? «w vjcmk oft an*<i arai^t it *t?r 

«mpn (ft smra ^5 hr 3> so.ofcftm 3 om sWti airam ^ iR 20 
foft tR 3rraft(T utst ^5 atwcm t ?ftci ^ amn. 'sra ^ ^fwr- 

*RT wTPI, SROi it 11 

3». 16.07 <1141 <4 ^ Hftartt W 

(fe«HH*< / ^deH^ /Wfrq 4<P 3lt?/3r«^T arrf*T fllft # 

^tf) ^t, aifoPfr cT f^ra f^ft «n w* ift^i awor 3toP w sm 

f^f^ct stMct t £ fcn? vm 7n ftftci *»r * ^ ^ 

^ irnr 3 ^m w fcrct *r? aft? ’iro*. ^5^)- ^ aft? CTftnf ^ 

tt^tw) ofcrai 3 fa orao> 3 ft? ^ aft? osftraf ($fr *e?) ^ct ^ 

ftftci 3 flw f^nn w £, «fr ^ar^, hcA«i tit *^<r ^t wm & f^t ^ ^ 

3 ft 7 g^rafi oft ^ 3 wfan «n w«n % aft? *n4t 

^ ft t d l <P ? TfT. a^TRT vSTT ?T35 cTT ft, fSl^t f^ ^ 3 *IT WT ^ 

ftfit ^t ^rr 5T7T mf^o ftnn w ft ctt% ^ urr 3 ^*f ^n ^ i ??r 

*f ' iflieg; ^ TT^t, JRTT^t, trtt JWT^. ftR»l. TO *0 ^TT 3^ ^ 

100 /fWniFT ^t *ff51T if ?t fT^KTT t f^TFfif «^Ocqj 3P5T ^T ?t aft? 

-x5cmk fcR ^qij<w ^ ara ?tiH J Ji ?t 11 
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[Part 0—Sec. 3(ft] 


2. tfcHcT ^ licHVlld tf&T iRl*f yfr % 

*nt ?raWf ^ 3 trh 


3. if hRI^i'c-tt if ar^sTTcT ®ra ^ i tohr -*r if ^t h^ 

apteratf ^ apjwr sPtt i 

4. aureH if ^TK ^ <TC? *RT ^TipiT 3fa «R TOHR ^ 3R^ aTORff if H7T 

^n clt ^TK tf^TcT ^ *>H ^ BtHTI 3TRH eft TJg HR 20 

felft TO 3TT7Tf^T wT?T JRT ^ STRePT £ fy^T tftcT ^ 3mjPT, 3R ^ Tjufa^y 

TOT ^TR, EIRUT Wf if TOR £ | 

^ 16 08 ^ 9^>cr ^TR7 *fT *& trtr * ** ^ ^HT^rr 

if mM uftnn srt tttht ttt siMct £, fttfr 

f^r 3 ^ ^ H^f HT HK if ^RT 3 ^HT £RT TRR^T to vJTT 

^TTH B^^toviTTTO^ITO^^T TORH afa TOT^t Tpj^ itf 
^ TO* * ^1 * 1* TOf^T PfRRR 5H: 

^TTHT W TOTKTT 11 TOHK if HH^ afa ^TR £ ftR 3TR ffl# £| TOPsft £| 

^Kif ^7 CRT fcRcRT, £tv* afrT 3TR ^ HTH H^f £[* | TOHR HTT *JR 3RUT ?tHT 
3fi7 TO ^TT^f HRfl £tf) afa ^ aft* f^, <# ^ ^, 

2. TOHK if £ Hftftre-n if ar^TRT STRT Ht^RR ^ TO** | TOHR ^ 

^ ^ artenart £ ar^ stnn tohr fs^ ^ wr-r 3 ^ ^ 

^FRfteT ^TT trcrtf TIH/TTH ftRT^t HT^T 5.0 HfcPRT i ^ ?Wf, ^ a^maff q£ 

TJ?T cb^n | 

3. 3TTETTH if TOHK ^ ?R? H7T ^HT a£? vTH ^cHR qrt 3PTRT aTMT^f if H7T 
^TT eft TOHR TS*$ HR <fc 90 TTf^TW ^ ^H H^f ^ | 3TRTTH ^ ^ HT7 20 
fM ^rom H? armfer <rt cr an^ t f^ ^ ^ .3 trth, ^ ^ tj^ 
’M yTPJ, ETTTO if TTfm f | 

^ 16 09 ^ * tw^?t w w: ifaraifit. wto 

^ ^ ^ 4‘ * jpg aw® ^ ^ ^ 

cit’cj. ‘t^K UT fiRi 1J^ graT JicrCtcTT smut «TS5 OTre aptte t ftiit 

159,9 WTO ^ TO ® fflCT 3^/HT 

miSsff^SFTTOTOFlcn^areT^ TOfet W qpft * fflf^ ^ 3(k ■itfe® « 


[ MOT II—3(i) ] 


HRTT ^>F TJWtt : 
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. ^ srer four amt 1 cwt 4 tf i cw *t ^ ^ ^ ^ 

\SH^cra RfiJ ^t, \JRT gT?T f^IT aifTT fc, aififr ^ft ?3W ^ ^ ^fa>T X5TT [ 

2, 7TT 7W a*vf|ep<u| Tlcf (IR WT if vJd’fl R5T if Pl<HI*JI vJFT^ 

wtk if ffqW f^ *n? aa ^5t ftftrce ^gw at ?rft ^ i if 
hRRi«c-tt if srgiaH <jM# TT^t i vj^tk n ftftm -tr if, 3t 
» arinftft-4 #tt i im flNlWfcm atarcit ipr a^n :- 



tftywia 

^RR (%) 

ap?rc aaY «$ <« 
rft mar C%) 

aiffsJq* qftre ^ 
aq 4 aiftfaf 

aMdl 

PP? 3f£T ^ ^ 
atKi ♦wxii 


15 

40 

1.5 

apj? aa .*i*Pt*i 


15 

20 

1.5 

3RRm *RR<j 

15 

40 

1.5 

am 

15 

20 

1.5 

aH** *«><« 

15 

20 

1.5 

■ II Hilf— 

15 

20 

1.5 

aanrn 

15 

20 

15 

^pn*ft *ras^q 

15 

20 

1.5 

^Ipi—xftq q*IC 1 l 

HV& 

3'i4tw 

15 

20 

1.6 

a-q aa TOR"? 

15 

20 

15 

ElWfiWIfilffl 

15 

_ 

20 

1.5 

|Rwm aa aaifc 

15 

20 

1.5 


3. aran if am gft ijfl *rf m annr afo a* ^ik at 3 hr arapfr if irt 
aitRT fit «CHI<; aa^ *ja *117 90 UfcTTRT 3 a*T a^l ^RT| aWM # ^ ^ 20 

f%lft TR amftg «TcT ^T 3TRRR fait ^fta ^ 3ITEIH, wW a*t ^fd-NI 

*RT anr, EIR°I if TOR 11 

«*>- 16-10 (Trft^r ^ v^r^ct qFoi 4 a/ 4 *iR x&a vfin 

(ft^T W^ # qtcTcf qq. 4 3fa/aT arufar faftf ^ 4^ 4 qq 

f*K' *nj) ^ oi^Pqa ftjfaa foq ar aa^ at*a a?qrc aftlfla t at ^ 
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_ CjAZHTTEOF INDIA: EXTRAORDINARY 


[Part Q—Sec, 3 fi)| 


ski f^n tot gy | 

* ^ qRifITf ^ ^ *Wli*. *tr * tf 

Vrm<A« artmait ^ ai^BR ^-iti artmir ^ ^r 

® ^ tUx -TRrf ( w <pt) 100 nf^ * ^ ^ 


0i) ^Polt 3Ttfij^ (^T/^nr.) 

(*) ^ ^ 
3*JK foqi TOT 

(®0 3TO ^r/^T 


5.0 RfrTYRT ^ gilT ^ 


10.0 HfttTm 


3- 

ft* *w w arafa sra *r <r* stor ^ 

TO 'TO. ^HTO n tor £ j 

V.16.11 arfhi ftft * tra^r an, ^ 3^^^ 

** 3Fi/«Cft (few:. *fcr<j «. cnto-te * ^ afa /3>mj ^ 

* 4*C ^ 3^ f^J 3nf) ^ ^BT sjpmr aftfcr t. sit aftsfajj 3 ffig 
=n ws* «* tpi * ^ ^ ^ ^ ^ ^ ^ ^ ^ 

* «igRir an >pr/<^ * ^ ^ 

V * * ^ ^JRwIo aiaraff * ai^q shri g^j, ^ 

^>yMr: ^ 








u 



fa/v *0 


0») 4gfta 
fa) iH+^Rtl 


(ii) Tnjlfciff 3P5T ^ ^>4 3RfcraT 


15.0 WfirtRT 7) 454 4^t 
12.0 jrf^rtW 7) 4>4 " = tS 
03 ufctaci t) 4>4 Miff 


4. aaWH ff VJt4M 4»t ijft TRg 47T «TR4T 3fl7 «R vkMK 4$f 314*4 ff 47T 

qtrmt 47T?fc ^ mr ifc so lifted 4>4 m€T ?Km an*in ifc 4p» MR 20 

ftlft M7 STRTfiHr OI5T 44 4W 4IHKH fc Tftof 44 311414, R4 ^ ^hlMT 

MTTaJTR, my'l 457^ ff RR £l 

i®.t 2 wrft^ ftftr ^ wwpr ?ci ®i afr? w 

®tacT Tff. enft^-faf * afr?/3RWT ajifr ftfa 

^ 4$C 4F .' *| s) 7t $7TT idtMRi -iiPl^a & «lt -«fi»P<Ki , ftstj l^ l ' tM >i 

ftPRM ftniT «lt t, 3^7 fwRl cTTOTT afo 44> 1^ 4^ ^ RR «IT 714*3: 41^ 4T4 3 

3mr 45eff 43 UH4>7 t?I 3 '44*34 3g 3 *ir f^n w ?t «raft> 43 4 >t3 ^ 

t$R 43 4T 3F4 <J^4> 44T4 SRT 4rfl45 44 ^ tflTlT 44T ^ 3^7 ?7) 7T?3 

7) 4Ml3 ^ 1 44 4R3 7* ijjf 4T 4T4 3 4fcJ4 ftl3 ^ 4RT jJTTT Htlt^>a 

«lmi 

2 . ?43 llRT^xHYCTW 47 3lf2l4>dH 50 4T4 43 4T4T 3 445 4T 1R> 31^45 3td 

lf|ft&4> (Tt4 7Rf*t I cRITft 3^ v5?JT4 43, f^RT^ nf^foeflUPT 3rf^<uoH 15 414 >3fc<i> 
l?l3 <R4 H, MgfcT 4>o3 44 4> 7S4 3 4^% %4T ^PWt | 

3. 4t4T4 4 4ftf? l ^ T 4 vHfrrt l d 73RI O’M* 71*33 1 ^4T4 ol)1?l«e tT 3 3t 

4^ Tgwflfoflq a^gnat 4> i wirg f^TRfeffecr 3i3en3 4^nt 


(i) Pkdij "4$ *l4>7i ^ yf^d 

tfftT- 44Pt (^4/44) 6.0 4tcRTcT ^ ^4 4^t 

(ii) an?T 4> w A ai*3di 0.3 ufcRra ^ ^4 ^ - 

4. 3HMR 4 \J(MR 4?t tTTf 47T mH^OT 3^7 4R ^4T4 q>T 3TR4 3irapfi ^ 47[ 
vjTRMT T3t4T4 *S7# 417 $> 90 ulcITRT ^ W ^ ^l4Tl 3IT4H ^ 4J5 4T7 20 

felft 47 <M l HP l t1 4RT 44 4F 3TT4?r4 $ M TftcT 44 3REIH, 4R 13^ ^“Inqi 

47T m(TT[. mx'fl (DX'i ^ 7TS4. ff I 




16.13 crnfk fafa it yyrey><r ^ 

(^** ,w ^* ^ ac * -l*l*fk 4^ 3lt^/3[«|yT 3Tufy fttf^T ^ 

A&Z 3 ^ f^f ^) % ^JTT 7WK 3^ & aft 3T^tT t. fog fiiR* frf&iR 

f^IT «n WErTT £ 3ft? ftp* cTMT 3^ ^ ^r TBcff/^fenit ^ UT ^ UT 

BW^yyiFt.a^Rir^^T^iTrc!^ ftafftm <*>? fon w £ ft> ^tk if 

TK TP.16.06 3ft? cp.16.07 ^TTT fftfof ^ arfpfcg ^ 

^ 3t*t £f i xt? f^rft ^ ^tbmvTIct Truest qft sepn w £, 

^ ^ Iq ^ a ^ ^ TTCWT I y? Bc*TK ^17, gsrar 3ft? 7W ?t TmRT t 3^ ^ 

afar m % ^TT ST7T 

H'M’^ci fftmr v3TT -h^jii i 


2. 3TTETFT ft vT?TTC <jft ^ ER? *W ^ 3ft? viH BcqR OTfRT 311^ ft TT7T 
^T ^ ^ IS m it 90 Trimmer «p* ^ ?W i srmm 

M TR 3Tmft?T ^ CPI ^ army anqpT, am ^ 

’itt ^ny w cRft ^ ?m 11 


* 6 . 16.14 (Tnfm ftftr ^ y?R^cT ^TT^ yjT T5gn art? ara^ 

*nj. wfty 3 y> 4 «r<j 3jt?/3f5PryT arefy fafa ^ ^ 

ft*? ft?n y?qrc arfft^ t aft 3 tM&crt f^ fft^ f^ w t ^ 

M cTTSTT 3frf TT^ ^r ^n<rft ^ 7TT aft gff?JcT W7 <RJ TTTfcT <P?i£ SIR ftmi W £| 
^ ^ 3> fcTy ^pF?T 3RJ yf%I5T T£H?f Tmnft gt 


2- «Wiq ft y ft 3T^Tcf #T Tmftt I at^TK xr fifjl^ *tr if ^ 

^ arterraff ^ st^ ^tt, ^ ^ ^ , 



3. airan 3 ^nq ^ tr? ittt ^u afrr ara ^ anw amrpfr: ^ ^ 

^nyy Wt «wiq yrr^ ^w^ 9 o tffrym ^ ^rfr ?Wtj an^R ^ ^ »tn 20 

^ ^ 3Tmf ^ ^ ^T ^ 3RTTPT tm?fa it anxjH, am ^ xjufay 

’TTT auv, eiRy ^ 3 ?m 1 1 



[^rn-W3(i)] HR! qn : wmigug 

7.16.15 7T Tt ^Tt '3CHI^ iMpiio $, wit ftvifeftay^l ^ qism ^ 
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^ ^rffcrcff/q>ctf 3fr? qgct 'Hfftfl 7JT pTuMt^d, RqJrtlRld ttcr^t sfp? qrffcnff 
^ q$t Tt ^q? 3R>c^ tit q>^ qreT afft ^rferaf ^ ftara q>r ^jqif qqqj, if l fcn> tfigy, 
*m£ afa Tpf traT ^ f puj vjm^m am *iue<i>l q?r fto i M>< wrt f^nr^Jj- 
Tana Tt ^ fenj gqgw q>q ^ ta> fort amj i 

2 if qftftTC **r 4 3Fj5TT?T T3TCI 7fRqqj ^ i q?qR qftftrc tr 3 tff 

M ^eq^ffaStn artesrat q>f ^jtt i vJc*k ftHferf&d artanaft q>r tjtt q^qT - 

(1) OTjftTT (^/^T) 5.0 HfcRlcT 3 3fe q# 

( 2 ) ^ ^cR^r tfRr qqM 5.0 ufciaid ^ qjq q£f 

(ipr/qq.) ( 5 ^ qq vjnqVi ^ fcTj #qrc) 

7.16.16 q>q <?1 3tertf*T7 xjqq)«i qji ftnj q ft ?g i4>T 

*Pdl / nf«nqt q? ^ tRrrsrqR 3fMcT fc afr ajfoPMd 

foPqn f^qr vHT TTqnTT £, wit TJ^N, gcTcTT TIT fc fart Tnf*5Rj fafa 3 <fldt 

^ 5<J qKTt/’Hf^q'l ^ qiqr %qr qnr 1 1 

2. ^TK if qRftivd TT if 3^?rm Tara Tjtmgy ^ ^ti ^ qt faq qftfW 
“q 3 q^ Tjsq ufftaftn artenaff q>r ^jq q^q? gtqT i 

3 . aiWM if \3cqrc q>r ijft qr? qq wfttt atffr wr ^rr qit arm a r rant 3 qq 

wTURT <fr ^TK Sqq> ^ qR «fc 90 uRlVId ^T ^q ?Wl I aiRR q> qR 20 
felff tllwiq'H q? 3TRT^cT qq qq q? 3ITq?R t f^Rt TftcT qq annH, wR 
*RT amj, qrar qr^ ^ ^srq 11 

7. 16.17 < p‘ici aittTiPiq* Bq^hr ^ ftnj qf^TTt ^ 

Tclt/^rfwraY H 'differ TO/^qT/ 1 ^ ^ arfiritn t afr aif ^P^d 

Iwf^ fa’faqd f^»qi wTF tt^htt f 3jtr fwi^ niwii qjcft/^rferrtf ^ ttt ttt ^ araqr 

^t Tt qiqr %qr qnq i w cr> f^qffcnr qR f^rn qnq % Bqif 

^RT qqieif q^t Jl'd4^ *R qs.16.06 3jtr qj.16.07 ^ am<fd ftf^T ^jfl 7TT, i^jft 

3m4rg ^ ^ q>q q ?t i tj? tj£<w, Tq^r gt 1 

2. ^nq ^ 4Rf$ivi *ir if a^snci Tara TfRR? 3fqf4^ qn TT^ti ^qiq 
qftftne *tt if 4t q^ Tgpgj|ftq?fq artwrcif ^ ar^r^q gtqr 1 
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3. aram it unm afa ara g* snug grarti i$ >ri 

aiWT ^ ^ ^ w ^ 90 

m m arata ara <ct ^ g^p, j> fcro ate «r anqp,. g, ^ 

H?T HTH?, HR^T HR} *f W? % | 

16,18 fHcft ^T 3tU ^ ^TT 3TMtT # v^T 3T%te * 

Wqa ftnjT HIT TOJ> afa tTMT HT 3Hcft HFft 3 ^HTR HR 3ft? 

^r HR JTRT ftnjT w ?t HRJ £\ f^T?T^ H^fiRT cTTfo HT 3T^Tm yf^TH^ h>T 
^RfR ftnjT tht ?t | 

2. ?Hcfr TTTHH, 3Hcft HH 7 FT/ T3 J^t WRT ftnJT w t, f^RRf ^ nra 

^T. qi<*fl<T>yw] gRT TTgf^RT tlitRl ¥ra HR^ ^ fcR geiHI HHI ft I 


3. ^cHR 3 yRf)i«c X 3)^51 Id ?3T?T—il'tvrifftj HH^ | vTcHTH ‘tT 3 ft 

^ T$s*TvH^yfa arteiraff nrt h^ht i hhtr nft ftHlcHRad arterraff h>1 tjtt hrht 

?Wt : 





?T^ £f$'$0 < ra'Ri$< 


ylcIVId 

H>T yfcTTTTT 

^ 3FR $ arft^H 

hr htt yf^rm 
(arf^RnTH) 

?Hcft HT TJHT/Rjft 

32 

4.5 

0.4 

?Hcff tllG u l 

65 

9.0 

0.8 


4. 3iraH ^ nJcHTH H*t ^ff cRS *RT ^11**11 3fa HR ^HTTH Ht 3TRH 3TOHt' *RT 

vimrnT eft ^ HR H* 90 yfcRm ??RT | aqgpy H> HR 20 

1%rft ttfeTORT iR 3TRrf^T ofcT HH HF 3TTHcTH t fvTd #cT HH 3TTETB, HR ^fcTHT 

HTI RUf, HRH HR^ TOR |1 

**.16.18 w ^ faflftr *R/ZTq?r ^HT \d<MK 3?MrT £. fyfft 3T^, HH> 

crRTT HT Hf^ ^R^fecl HJeff ^ ^ 4'lfe* HHRlT, H^KsH HT 3PH ^3TG 

HTO HT ^ tffeT 3^7 3PH TOT3H5 H>T ftcTT HR ^HR %HT W ?“! 3fR ^ 
1i«l ^R XR» ^7f[ W7 ^ f^HT HHT t fyp^ HlferT 3TI^R ^ WT yfT | 





MRir^iTran: a<wraiw 
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2 . aw ia ^ 3 3igsn?i ^rei-ij'i'jtiq* i?t 1 «chi< aWtre ^ 3 

atf ^yiJ t fta ft a artsnaif aft as^m i vj cmiq aft RnfiSiftK! antaroit list 'jn aR*u 

bWt 

20.0 rRrrv ^ ariifo aift 

■t 

75.0 JlRlKItl aR *T^t 

25.0 WfilaRT ^ aR a# 

v. 10.20 to/ mfri i o i. anra ^ Plflfrf * ft* *wrc aifttor t/ftNf 

fiRft apjft?l HaJR ^ tTTuft flfiiltf/ tffcT (<PcfQ ^ ^ ^ ^ 

aniutf arc, 3 fft xftfear aaraT w \j<flK ^ farcj «H^qn g?ift aw aartf 
4 aaa; nft?i tit to ^for fftflfcr foar wt ift afft T rtfaw aStanasR ft <a«»> aann 
w ^1 

2 . d<Mia ft MftftlV! -T ft 3ig*lld ®T?I—dl'*ia> {ft wfrft1 «tHi<« Hftf}|*c 'a' ft 
aft qgH^foifta aiftenaif aft *jfta5%m 1 ^na aft RnleiRSti dtoiaff aft ^ aRar 
ft^T : 

© amfoi (tR./JR.) 6.0 jrftTTTcT ft arffta* *i£l 

(© 3I*?T 4 3lfftfta *R*T ((J*T. /TR.) 0.5 Mlfclfl ft 3lftaS "frft 

(B) in® (ipr./^.) 25 .o nRlsnti ft ariftas *iftl 

^.10.21 a>*fa. ^at‘ ^ PrPfa ftrc^/arft^T ftrc* ft ft*n 

vwia ariftjfcr t, foft aifofow fog fo u <H ato aiftf aa/^t tn -«ic u i, aft t*w 
tit ejfcjHi ift, Rrt ft ftfca> ftfft 4 t?nJ, «ToT aft? at <ftci. gaiRta 

arftt -iftft , fttei anas afa swra ft feR vjagaa aw aaift aft fton asa mar foar 

w#i 

i fi l ing it ftrtu xwm arfftfld ft, ftRft pr i> q>iRhrflx 

ireri ^Tftet t 3ft7 M aiR)Nd fog fo**R ^Wf^wfoir’R^^ 

apft, iftoi anaR ^for ^n tt%ct 3fl7 w xkmi< 5 ^ foil vj^^qn 3w 

aarf a»t fteir aR wra foaT wt t i 


© aiiifai 

(i) ajoigerrtfte ^maai«S (^/^i) 
(i) aft arar 
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3. qtft ^ ^ giqR * t. ^ % f^, 

to w ^ ^ *RPtm* 

3to. 3fa 0.25 WfrPTTcT 3 3Rfi®, vfr <£ qf^ tTBlT ^ 3IRT qqRif^ ^ ^ ^ 

^ ^ ^f PldWW WTRT f^TT W t I 


4- *f qftftre IT H 3RW ^gra-TrtwRS ^ ^t| qftftpe TT ^ 

^ vMi antenaif ^tt i ^tk Mt% sntaraif *r to «*n 
tiHT- 


^tqR q?T qjq 

arfkrq wk 4 

^ TfT/Rfft 
q»t 7 ^rpt 
( qfcRRT) 

^ %H?Hcf ^rki 
qqTSlT q»t ^Ttfq 
(qftRra) 

3TRT ^ 
^q W arftr*t»tiq 
aj^ftqm (qfiRRT) 

(1J W?T 

r / \ — 

25 

40 

3.5 

(2) ifRT 

25 

55 

3.5 

( 3 } q^r ^ Rrf% 
RRq/^rfe 

^25 

\GS 

3.5 

(4J cMf^^cT 

25 

30 

3.5 

(5) ufr qq qpft qR^r 
L^ 

25 

30 

2.5 


5. ftm 91^fT/f^ *f M ^ 10 HfcRRT ^T ft*pq ^ ^ ^ Rrtt <£ 


qjf *J7T <t,)jfr | 

6. 3TWR 3 vd^Hiq TjJt cR? iTTT uTTCpTT #? ^ ^TR 3ffiq 3fIVHt 3 q*T 

^nrpn <fr siptk ^ ^ *rrc ^ so uf^r ^ ^rmi smrH * *jg w 2 o 

foft ^?WET q? armfar ^t t& stricr ansiR, ^ ^ 

«rnj, tjRR if tor | i 

^ 16 22 3n ^ p tit fSnsr^r ^ ^ ^ ^ 

3R^> ^ qr ^ ailfw^RM m w ^ qHt sik tftfep q^sfl 3 fa* fW qnr ?T i 

2. ^TK ftumfkr qqr&fl 3 ?kn i Trgf%TcT crtte ^ qpft if flfcrrt qrtf tr w 

7q a|k TRT 'd<HK q»f f^l^dl gfq^q |jkt | 

3 ^d-I^Dcf 3kr TRTaff qff ^TrR HI-3)1 30 4RRl«C ('7 T T./?q.) -ft cf>q Tf^f 

^RfN 

4. ^TK 3 hRRi<C ■q' if ar^TRT ^RT-q^qq, 3RTf^ foq ^T flqkt| 

'q' ^f q| ^CT^focfliJ atf$m? ^ qj^TT | 


B^qK 


[*>111—^”33(0] _ HtWJWWfr HHTHTCH _ 

5. 3W \JdflH H?t tjfl ?R? HHT yilV'll afa vJOHIc; H>t 3HTO atlHFff ^ *RT 

* ' • 

vintpir ri Wr Hto hr h m utoifl h>h h£I rim i arrant ri hr 20 

tot riflNto tR antotr rr w hs arroirc t to to is 3traiH, rh to t^dHt 

H7T RR, HRH HOT f | 

«*. 18^3 ftortorc * mfor $ fin? <f ft g f8g ftnm RtjftR tocrn «rer ^ 
felt? % tot Hlto to tofa f, tot tot 3 to nto afR ^ 
feR angw +ine<ri a>t torat tot tor mn rii 

2. 5H ^TK 4'^r ^cMtftW to HHRif HTW (qH./TJH.) OT 30 IlfiRRT ri 

H>H Hri ^PTTl to HWR 4>f Hftfff tf*T ftofl to to H7 Vgftn HlfcTcT RR 3>f 

to toto! nit gn hrht to, tf& ton tsnrwmf* aratoj i> aiRtm s? iran* ri to 
torn ri to tor * hh to HS to* *m toi n* torto mrwfi H 

gw toi 

3 . nrnra 3 toftre ‘n* i atgirffi tto-torar ri tori I tfontf mRRi<c ‘V *f tft 
M 'fjjwtoto 3 rttol # gft tom i 

4. 3JTOPT ^ ^T?TK H>t gjft TR? Htf VrffMMI jrffo HR HWR H>t 3Hm 4IMlll' ^ HHI 
RRHT ri HtHTC Hto> 4J5 HR i> fO flltolH ri 3>H to to I aiWPT ^ gs HR 20 
ferft toTOTCT m 311 tod vTR W «WfPT t tot to iS RTCR, RH to rjtom 
H7T RR, ETRR Hto 4 TOSH £1 

n>. 16.24 g<«si ri toT 3 cmi<; arfJto %, tot ton, to, Trajyf ht ^-tto gq 
tof, gjptw^f ht tojrat ^t ?h ytoto arto ht aw tof i> w toraR ^ngw 
WT ctHR ton W ^t 3fR tori tfton Htot H^t PtciWi HHT ri 3fR to 
totor TOri ^ to ton wr ri totn ton writ 

2 . nnnn ^ rito^ *h' % 3thw TORT-torar ?t i nntR hRRi«c ^ "£1 

h^ ^totori ariflRft ^i gft rton i nnrra tototor rinn nt arg^R toT ■. 

® 4>R gdHirflH to 05.0 HRlXld ^t H5H H^t 

4<p5 ^TH./XJH.) 

Cii) tot antog (qn./rjH.) 55.0 riton ^t wr 


963 G1/2005—3 
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3. »i 3 ^ ^ to yjp^ii afrr vjra TO 3nmi ^ TO 

^mpn eft X3FTT? ^ ^ ^ 90 uftllcl Tt TOT TO! TOTTI 3TRH ^ ^ TO 20 

fetft TOesrrm p? armfTOr «rt to pf 3ttwt t frrfr TO^r to 3tmh, to ijpta 

TO vm^. OTTO P>TO ^ THTP t [ 

^ 16-25 ^ ^ 3|ft TPlftcf 

*Ser/*r«sft/ ^ f^<H«^ 

1 P^ ^ PxTO/TOTOTO/iJirTTOP/PTO $ Tt faff X3<PT? 3fftTO t, fTO 

TOr TO? TO ^cft/^ffcnff/^T^t *n Wt ^ RmTO %TO TO t^ p^ fTOp ^ 
^IN fcPT W TO 3ffc faTO TO3T tfttoj qroiT TO fteTTOT W TO gfr? l|ftyfad ^ 
TO fcfTT TO xpjfo fTOjT W TOl 

2. f^j^fcT PT^/^/ij^p/TOTO TO foTO ^T TOt xjePK 3TfaTO £ TO TO 
§*? ^TK P? PJ5 ffcreef TOTO 3 TOP PT TOTO TO §<J P>TO TO fTO* if ^GTT TO 

ITOpi PPT TOl 

3. TO%xT TOT,TO*TO/^<H«J)^/TOff TO ffrcTTO TO XJcPK 3Tf^T^tcT %, fTO TO 

fq XJePTP PP TO?P TJPeT PT PfTOr PRPYtT fTOP TO PcTO TOlP fopT TOT 

TO TO X3PT TOTK TO PTcT? pp ^5 TOTOT 3 PJxTT PPT TOl 

4. TO TOTT< # Pft$TC 'p' if -v-pr^nr ^j-i^Mcf, TO P^TOt i pcPTP mRR[^ 'it if 

TO TO PjpTOftTO TOrarrTO TO TO TOpt i tou^ RnpRiRsid TOraTO TO <TOpt : 

G) P^T yc-HtflcH TOPT PPlTO TO TOTT (PP./TO)- 70.0 Pfcmct pf PR TOf 

(ii) ^ TOTO TO anrroft tt^tt - 25.0 wlciyid tot ^ 

16.26 3fTH ^TT TOTK 3TMcT t, ^ft fq, TTO f^T ^T 

TOci arPTf (xffiT^TF xj^r.) f^rft xft Rhw top?t ^rrff fyid4> <fft ?3T to, xj^ 

TOPT ^ ^TOgt ^ cRT^ TO PT ftpTTTO 3ff7 TO^T iflfe# tfrofi ^T f^TeTT 

to toi to ffro f^np xpTr ffr 1 phtr, totcT 3fhr to cR? ^ tottp ^ fcTxf TjflpT 
TO^ wexjj ftdiv pp gt TO TTT-fTP frrf^ pt ttpTO tt pf^^i f^p w ?t 1 

2 . ^ totk ^i -p- t[ 3pj5rra ttoi-pTOto mffe; ?t ^tTO i tj^pk 

p^ ^pTO^ipffp 3TO5naff p>[ TOpt i tottp ^T P i nfciRsid 
ar^apafr TO tto ^rpt iTOt : 



MTCW Hit ITJI'W : 


r«Fin->TTH3(i)] 

(0 0?d 3m wtf (^./l^T.) 

(|j) 0>dt 0>t 3RTf7?J (^JO./VO.) 

Cm) ^ 

(tv) 0*3 ’TFT 
(v) 3PcT $ 

afadO 07*T 


60.0 mRIVM ^ OR R$t 
40.0 wfrTTRT ^ OR ^Ttff 
4.6 Tjfarm ^ afto* 

6.0 nftim ^ 3Tf^5 ntfl 
0.6 wRtviti ^ a&oi ntfl 
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3. 31WH 3 fRW 0>f ’jft H7f 07T wTTTRT afl7 uR TOTR 0?T 3HWJ mi inT A fF 
vjTTtpTT tff \dcMI5 FTT^ 7J5 R7 ^ 90 uRlFfl ^ OR ^Ttff ftOT I 3IWR ^ 0f5 W 20 
fetfr j t frHIKT R7 awftd R5T TPT Of 3TRTR t fatf TO aiFR, THW ’pflTOf 

07T vIlTJ, aiT^T 0»7^ $ 7TBR % | 

V. 16.27 c«iicx ^^0 aflr c*iicx *ac*fl ^ aPliln t, ftrct CT1C7 

\ 

3 7F/Ojft/3T0^? oft 'HIB u l $ *ft^T 057^ OT^ ’flfcw OOltf, TOO*. OTTT^ TO 

OTTT^ 3ft7 SRK ^ foKJ xlM^kW ^TT^ ROTO# ^ FflJ ftdTOTT flOT7 faOT ’PIT ft 

3 fk frrct artfecf TEFFR OR! 3l feR o 4 f^RT ROT ?t I CMIC'I $ 3 T 0 ^f 3 ^RT 

Opft fadT^ ^ OR, «ft ?7T T3<OK $ aimW* WT ^ TOtf 7*3^ '-' 3TR7TO* rff, 

¥^rt foor on tort ii 


2. TOTR 3 Mftftre R *1 a^flR 23TtJ-OtoTO> ^ toW i frr oftftre tr ^ tfl 

ntf artanaff oft ijft o6rt i rror oft flmfoftat r aftwaft oft ’jn orot 

^’TT • 

0) M gO*T 3TTO7 07 OJcT *J«R*ftcT StfT 25.0 OfftfR "ft OR R?l 
(TO/TO) 

(ii) 3Pd ^ TO ^ 3P0TCTT 1.0 ofitTRT OR 

3. 3TRR 3 \JRR 05t OTf <RT OTTVJMI 3^17 OR f!0R 3RR 3Il«IF#li ^ OTT 
ompn 3 \ TOTR OTO) R7 ^ 90 Ul^VW ^ OR ^ ftOT| 3TRH ^ 7J3 OR 20 

ferft ^(gdod 07 arafoT aa on of 3 ttwt I Tfra w m ^noi 

OTT OTTO. ^TTR 057^ ^ TWO ^1 

^». 16.28 ^ra aoct^/^Y att^ oiftenff pc»ft,c*iicx ^d-fl aft? 
ftoi ^ Pl"l ^t rtu Prffi!?l4l arPrto % oit %# ao^f ora /TroSt. 

fyTTT^ 3T?pfrT OR—afl7 TOR 4t #, $ cal’) OtR OR, vJ»1^ 7t. ’Hji 
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ira-'Wf (fife* uroft 33 *. ^ ,* 

^ afR (Jmre at faij (rffe ^ ^ p,^ ^ ^ ^ ^ ^ 

^RSTZftsRi* A WqW TJTTcfr £ [ 


2 . ^RR 3, V 3 mv ^ I %rm % 3 TRRT ^ 

*** TJTfT^) R ^r tn wf I^Tcmn #n i otr, gftftrc V ^ ^ 


^r ^TR 

^ y^nsffld afar 
t RT»f (cm g^fcr 
3rmR ir) (ir/xr) 

an^mr nffiviaai 
(^tflfc<fi 3TO ^ ^r) if 

(1J IW xf^TS 

8.0 PfrRTcT ^ ?fR Hff 

1.0 irfcmcT ^ 

(2) P)cT/TO5Tt 

/O^ J^J 1 fii *1111 ■> _■ / , f\ 

15.0 Hlrmd 

1.2 aRtein Tf gR 

y*) *3lU 3f^HF/^ft 

8.0 jrtcmtr ^ 


11 ri J ,xr <11 j _\ g ' 

!,0 WlnVItl ^ cflif ^T 

_X*) OimXh^ ^qcft 

3.0 PrfrlVId ^ ^R ^ 

1.0 3TfcT?TeT TfM^f 


3. arm ^ptt aftr *rr g* 3 ptr grmtfr if vrr ^mpn 

^ *TR ^ 90 ^ gR R*T £mT| 3TRH ^ ^ »TR 20 feff 

RT aTRTf^T XX* g;! ^ 3mm £ M *g 3TRH, R* ^ tj^r trt 
^R, cm g>?£ £ tor £1 

*.16.29 it aftfe t, oft ^s, ^ 

■Iter (fife* <nmf a* Pram nm few >rar ^t, innS ^r, ^ ^ ^ ^ 

aw tfr **fl # tot d* a^ara aftm* *t imaW *** ft* *, 

r^ j iti 

2 _ s ^ XTt ^ TC >7r * 3I ^ncT ^R5 £[ | TOqR. qmw ^ ^ 

^ ^t^fR 3rten3?t <$ Xgi g*R , ^ ft Hfafad 3T^f ^ g^ : 

CO *RR ^ 3IRR TR ^ 25 0 ^ ^ ^ 

^r^nsJ (5 r/tr) 

50 <7*>1%* aro * to if aro* o.e nftrcra it to =n!t 

3.«raH # (rore air ijft W5 »ra *, ate an dune *t apnn anonfi <1 >r, anw 
(ft a(HIS utl« 1J5 1R 3t 90 HfcRIcT it TO d3l I 311(11=1 q! ?fg (1R 20 felfi 

'R OTBftTi (TO TO 3? anwr t W * 9 ? am. »n 3* yphror 33 , 

;3 fR, crrro tor 11 




% TOT^5T Vfrm 


[^in—^>g3(i)] 


16-30 W ITT w ^ ^TT ^ ^ f^p ajftfcf *, 

tfi <rr to sift viler qr «i44)$ti qra * faR *q fc ftrctf #»ft. togW. Tr ftqftfa 
*TT cl'td ^0)1 wi >nq^ ^JT tlVlvfl-l 3 ft^rai vTTeTT 11 ^pf iftoT 3TTOR 3ft? q>gf ^ 
fal? ytf | ^TOq ^ f^RJ 3RJ WT^qj ift f^pj 3Rlfife f^J ytf 

^Nt| 


2. 5^T ^PTiq A ^TRftlfci X * tJJ^Id * 3 TO ^ l ^TK, q ftfl | 6d IT $ 

^^vJfaqTh 3 rt*TT 3 fi 15ft <i>ftiT i q? ft nfofad srtum? Tjft ^TTT 


0) ^Frtftci tfm q<n*J 

(^/^) 

10.0 qfct?RT ^ q>q q^f” 

00 ’PeT 3RTf^ (<»vto) 


{^) i^qi ^fftTO 

5.0 UfrTTRT ^ q>q 

(®) 3HJ WI 

10.0 qfcRRT ^ qff 


3. q>T TT, 3ift vRqiq ifl Rftlki ^5RT ^JTC <fc 3T^TO ^rff affc foffiftq 

qqM 3 ?WTI ' 

4. 3TWH $ ^Tiq *>T *£& <R? *RT TOW 3fR wR ^TK q>f 3ppq 3TOPff A *RT 

y^rn eft ^ ^R <fc 90 qfcTCRT ^ ^ ?WT| 3nWH <fc ^ *TR 20 

felft TtfoPRT *R -MRiftd TO* TO <J? 3TTWT $ ftftt #cT TO 3nqR ^ ijfaqr 
’RT TOT*, ETR^T A TOPT | 

<6- 16.31 ^ TO ^<TO 3 rfStf?T t -£m rfb eTTyfT, f^f^T, fcpriffim, qr 

46t ^ ^ ^ I’s Wf, f^RT^ 3Rpfcr ^ to, ’pr, q>R to tott hi q>ftf, q> 

^T ^ ^T tfflfeq, M q^wf 3P1^ <^sfM , 5=q£ *Ml. TO i^vjH 

V,M 3 C ™ ^TTTORq ^ w to^to nram qpq tor* to> totrt to?tt f j ^ q> 
^ <T) ^- ^ ^ 3RI ^ ftt vicHK ^ f^nj ?t, if| 3fdf^ f^J Xjf\ 

3Rk^ TJ\ W^RT Wf ^1 ^TT ^T AM t I 5^f W (Wf) eft qq 3fR 
q? <j7fer fe^cfrqjTO ^ gq^r #RrTt 
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2. v3?qrc 3 qftftrc ir 3 «rr i ^<tr qftftre tt 3 

^ 3T^5TF3Tl Tjfr | PlHfaRdd 3rt«TR ijft : 

^ IcH^ftFT tftFT (^/TTTT) 65.0 ilfcRId ^ ^vR ^ 


3. f^TTc^ m -^Wft ^ ^TR W ^ 3TTOR *R ^TN q>cT £ 45 T ^ 

3T^R 3 foPlRd f^TT xinW 3fk ^TR 3 ^Tefl ^ <pt£ 3WRT fofcqft W3J 
^lIcR stiff ftt | zfcra f^ETc^ 3fa TTTRff ffcjfcT SfR ^ 25 nfrTTm Wf 

^Trt I 

16.32 'Aofl 3? vRRR 3rf?ritcT t yft 3T3ft ^“Mdl ^ W 7TI *TT W (q>off) 
^ wlcf ^ *TT vjTcT ^ f^TT ZQ M4R, Prat^R aft? RT WR5R, T^rsf f^ cTTOR 

#? TT^Rf cR) TTtf^cT fvRTft ft? cR3T 3R^T *R ^flctRU | ft ^TN ft^IT 

vilRTT fc| ^TR TljiFfl vfaT. cRTRRTT U\ RnRni ^ETT 3lk ^f ft4cl, d*M>rt l §3TT 
alt? ftTTTI 

2. vJPHiq 3 n' ^ 31^$Tld ^TST ft | ^qj<, llRftnd tT 4 3t 

M 3^CT3fr IJTI I ^ ft ^fclfeld 3ftfiTR ^ ^T : 

^ *£eH?ftcT 3tFf (q^T/X^f) 65.0 wRt^fd g>R 

3. 'JRR *TR ^ 3iraR <R JJcI tfalR W ^ 45 lifted 3RJH ^ fcP l Rd ftnir 
^mpiT 3jt? $+l4 sSIcfl ^ ^Ht aiaRT c|cjyfttfcf> 'HfcJd'?) 'dftlpM ^ fffi | 

16.33 ^ <T? WTR 3lf»T5tcT t Tii t ^r^f, ^ ^ (Tfjcft) xn£ <Tf cTTJf. 

^TT ^ IfT ^ Wf ^ ^ xfrfe^ TRiatt, ^ 

TTM 3TftJ^ TOR it I'd <tW’t feR Rd-M+l 1% 3 U ^I tR ^r t^jT ^r 

^in I^jt t\ 3tyi $ arRt^ ^ ftmi tr fotfr cpef 

31^ ^T ^PfT3H 4 ^TR %TTT mTT 'H^tll 3RTcfF (q^^ft) ^ Tfg ft^t 3#? TJf 

3jk gcRT fRn ] 




[*nn—Bro3(i)} _ «mw an wn: arararcg P 

2 . genre if nftftire if if sgsrn «ro tft ?t#t i g?nre nRf)i«i ir if *t.\ 

3rtHT3ff Ijft ^IJT | g? ftMfctfeW 3^5!P? *jft V^TT : 

^ \JeH*fld ^RT TO®} (<?g/i?g) 65.0 JtftoleT it g* ggt 

3. gPTO, KIR $ 3TT3R n? TJeT toll? <PoT 4t 45 JlftoleT it 3t*g T it foPlRffl fam 

vsrrpTT aft? s?rif gToft g^ 3t4t aisrei at $a>fey<6 fl'ye# ^fNcm gff tfftj 4tacr 

(fctiic^ aft? wifl aft ftqfif if IRfif 25 wfctSTTcT tPof ^fif I 
# 

V. 16.34 *ii*f^< it as g?nre arfitflg git fe*i^ ?tfteT w reeif, ^ aft? ?p ait 
grot gr gre* at f^n ggraas?, g?iif ilfea? 4t£ to®} <sm<*w ton? fann gnm t pen 

vj*i<t>i Cl<T> ?flfi u l \nicii ^ eiifo \nt o°«i g? ®^taJ?°r ^t gn? | 

vicm«; ®n®Fft vton, «ticitii gr fanfare g^t ?tgr 3ft? a? Pt4e*i aft? yuaitfl litre i 

2 . genre if yRRiv re if aigaw gnu efrsga* ^1 wfrt i genre. nftftire re if 4t g£ 
lgt*riR<itoj artsreit nit ^t aton i a? PtHfafeki artarr? *$ft reire : 

CO .SjcT yoHJritd gtg to®} (rev^) es.o nfaaier it are gtff 

50 t pr aratocj, f^cioi »i>s<d< (ejn/Tyq) 45.0 nftore it are gtff 

p) PlerlHH if fed+l 5.0 jrftoRT it aR g^f 

3. anreg if g^nre nit ijft g?? g?T gnro 3ft? gre genre a>t arere a n m4f if *rt 
retro eft grere gre^ *n? a> 90 yRtwei i ^ ^1 ?Wti angre at njs nr? 20 
ftoft itferegg n? armfag gra an a? arnmg $ farit ?ftet gg anreg. gre git Tjofagr 
g?t gtnj, ETT?g n>?^ if ?rere 1? 1 

16.35 Plwffcid M>d ^t ^it ggrre 3tftiRT t fvp# gt?T n>ct nSt gn^nn ftsw at 
^3iit gn ?re>% gpr ^t ton? ftnn grret t\ it ^ gpft g^f ^ giftq, nff^f gr 
?fgjgg ^t gag aft? +igRid ?>n ^ gq ftt?rif it mwg arnfm aft? mg irere 
^t Pi 49iei nftftdM if g4t $g4t graT if ftanor eft g^ ft f^ g^f f^gr gn 

?t^l 
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2 . gyf, q>iq>f ^i, ^ A qT gyt qt qrc 3 ^ qwn % \ farc ^qyq 

^ tptr qq qq FtqT sfR w RvrfKfiq qqret Tt gw ^rnr 1 \dcMi< 3 20 4 fr i g i d 
(gH/gp) Tt 3TpR> q*ft qfr qrq qft #?ft | uR xjof wi 3 ft qt w gw W 7 f w ^Ptt 
afa Tt gw ftqr 1 

3 . q^irc 3 qftfrw 'q' 3 aigfw ^Tfi qtwq* ft qqPt i qqirc qRRicd *tr 3 
qj? ggq^fcRftq qft cjRqi | 

^>.16.36 f^uffrta ^ri«5prf % g^t qqr k arfStfq t qft stq qRqqf <tft qqgw ftfvpr 

^ ^Tq ^tt tr>^ qr^ qrq ^ wig qq ft 3ttr qfr qttet rt w -qwrq gw ft, qpff 
ft, qfaq *r *t wrf ni Ft ctstt farrf cnqqiq, 3 tt^tt 3fk qrg wtf q>t PujRid 
qf^ajfcmt ^ 3^rq q<ft fcFft qm 3 PtoicT eft q^ ft % qfof&q f^err «n 

2. qqqq q?t, qqcpf 3, -tiWi^T 3, 3, writ 3, g^eet 3, wit nr gyf qR *f ft 

ttwtt ti qqnq tr> wnq qq w ?tqT 3ft? w fjeRpt qT fc>uci<fln uR i fom <£ 
qqqq ww q^t ^Ptt i w qq^ft. f&d4>i, qqf afR 3ifTpR>TR> fcMkfk qqraf ^r ^f|q 
gfqri qR qq? ^ ?t eft w gw wif w ft sfa TtfafecT ^r gw ftqi 1 

3 . qqqq $ hRRi^ *q’ A argfw ^ra qtwqj ft q#*t 1 ^qjq qfffi i ae qr 3 ^ 

q^ gwlff^tq q^emff qft gft q^qr 1 qf PtnRfRsra ar^mq' gft q^qT: 

>HT^fl 


Jfi 

’tlfckitg'l ^ qiq 

sit^w 

q<rq>? 

q><7Tq*H 

O 

3PvI *t 


q 

- 

d)|ti«i>d 

q 

qfei?m 

<hT 4^H 1$^ 
3ri%rwrq 

oif^qm 

q 

3^cTTfft 
^ qrq 

rv 

vf 

qftfm 



(HlMlkJH) 

Wld?ld 

aimwrq 

qfrRRT 


1 

dt q#JT>I 'Hfwiqi 

7 

2000 

—* 

— 

"qqjRRqqj 

2 

(9P) qR 3R^t 

(3) WTel qR^t 
(q) wt^ 

(q) qpjR 
( 5 .) 3TT^ 

7 

2000 




3 . 

Iq^HI 

6 

— 

— 

- 

KiLJC^^ Jl 
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m 


6 

2000 ‘ 

— 

— 

HtfrKIcH* 

5 

Pl 0 ^! 

8 

2000 ’ 

— 

— 

fcjEa»RJ[:A 

e 

^[\Jl 

6 

— 

5 

0.5 


m 

eT^ 

6 

— 

5 

0.5 

H*Ulc*R> 

8 


8 

- 

5 

05 


9 


5 

j 

— 

5 

■ 


10 

e^ie^ #ftfT 
3RI #wT# 

ft ^>t 

5 

2000 ‘ 

5 

■ 

d«DWIfH* 


ft*. 16.37 fftHitftfild W/W arfftfttT ft ftt W^t ft W 


aUcTT 'StcH, fjfti fi;*nft’lRlti fft*ii uiiai ^ fftft, aiftfitcT lit, #ft ft fcHJ utejci 

R>*l[ VflIdr $ | fe*I#fftfT ^PoT/'TRT 'JdnR dlwl, WF, dl+l m*iT*o *>H ft T lft ftft 

n»rtf ft «ni*l \jfi^ i? wit ftte tit tKP*i u i ft #, wit i?f 3fl7 #<t artfeir 

it, fit TPlta WT ft Plf^fcil TjwTTpr ft fftqpf fftft WI # afr? IwH# 'H^Rw ft 

ft*RftfftfT uift/ii w* fti fen^lctd ftf&w ftt ir <rj ^mt ^ #*n «r crt 

ffrftri ft q ft qwm ft ^TK <m dRHR , fTlfttn ftR ft, f^PT) - 10 ferft ftfc*T3TCT ? 

?§ft W ft I ?ft v3^fr Ml$d 3 ^TTOT wTT IwRT cRE fTRTT: Wt/^el vJcMK ftt 

41IHMJ ftfc XR TO ^TPIT TiTTcTT 11 ^nft TO, ftt^T WTlft, ^T #W, ’R# TR 

ftft ftftftt afk ftft fti£ 3 ri fttte+ ft t wit ^ir ft fcR ft i 

2. dcMK ft qRfftlV ft' ft 3T^HTd T3TEI—ftMR> ft ftftft 1 vlcMK *lR1$l*e "FT ft # 

*n£ ^wtfoftto 3fften# ftr ijft wftn i 

16.38 feH?flfttd ^rfferaf ft ftftT ftf<TR 3lPritfT t # ft W 3151ft 3EJft, 
TEpRT ftft#fitft fftftT wTRTT % aft? fwfft, ftf^ 3f^TcT ft fit #ft T3ftftft ft fcR TRfJfT faftT 
wTTfTT % | f^RfrtctcT tiluMf ftft, ftRi, qnfa uR>J«Wfll Weft ft# ^Tferat ft ctftK ftt 
wit# ft, wit tit +i*HUi ft # wit gftt ^ #, h*Jki ft Ptlwq TfrorfH 

ftuft fftnn # aft? IwH# tjtrw? ft ui^yi # wf ftti I^HftlRtfi 

Tffit>TH # tR CT<T> TJJTT ^3IT *Tftf Hill wTTTPTT | wR <T^> fllftTi RsiftWPI ft Hi? 'dcMK 
WI dl4HR, fttfttn ftR ft, (3PT) - 16 feftt fttffl3RT R W ft I ^3ft Iftftt ftt (R5 
ftt ft# ftlft ft WRT wTT Tlftw ftt ^T®ft ftt 'HWl-RcT: M4>I4>^ wft ft feH? >dH^«W 


963 G1/2005—4 
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ft I ftfel TTlft ej^EJ wft M ^FFTlft 3fR ftt£ 3RI ftft HUdcb 

ft t tit \ 3tqR ft fcRT ^rgcfci fti 

2. TTCRIT T»T Raft ft fftfSre W ftT ftfiT ftRT, I3TTft TTR sfa RET cfft ftft 
Tit TTftR ftt Rf Tpftt ftt sfr? y^JN ftt fftfttRI t! T? ft?I, ft^fl ftk 3RI 
fetTTTtftq ft 5^RT ftrfl ! 

3. TTqR cFIT RftffFT H4>KkHT> ftRT I Tftfifte TT 4 ft 

;*ftsnftt ftl iJTI 35THT I 

3>. 16.39 fr^ftfrtn Tlf^ptl/^Tlft ft ^fwTqt ft ^ft 

omtan t ft mm, ftftfod m f^n^Tifrln m T^ft ft yft^d mforfti, ftftfr, 
armft m ^icTf ftmfftyyt^mftft^jr <£?ft ft ifft ft, ftmr fftm ttrtt ft) Rftt 
(ftftft) ftt zrr ftfttmr ft ^mr 3 fftftt Iftft ft TTFRTTRT: mw ftftrft 

ftt WI eplR ft fftft EfP^ ftdt t. ft W*JT TOT 11 HTlft (#T, fttm iftfech TRift, 
TOlft i?T TO *rmft, 73TCJ, ftcl ft? JRTT ,^ET TO? TOT dl# felft TTORtT 3R 

ft ?ro T?rft ffty RTgf^icr dq-wft *t fftfttlftr wf^>-m ftt fti fiRfttfift 
ftftm ftt TO TO> gall dft RFfl TTTCrTT TR ?R5 fft cTlftl ftTOJTTST?! ft HIM! a 
cTlftr ft^ IT TOR m dlUHH - 18 f&lfl ftfTOTOT T TfEI TOT ^1 | 

2. «3TH Tt^trre 'R it ft mf ?Jft ftmftf ftr TJ?T TOrt | 

16.40 arrarftcr fii^i/^r armrf^ct ^yf yft ^ ^f 

iror WTR 3rM(T # Tit (TJ-^I »K ^ Tift cf> 3TIYlftt1 # 3^? Tit Mt ft 

ftt ftfeTI iRTTf ftk ft sijq^cfvl 3IR ftt Ptdlch.^ eRTUT 

vjTRTT ^ 3tt^ tftt ft <1*4 ft f^TTJ ftteTTR Rfft ^t fft^l vri Icll ^ | 3TIR5T 

ftr 3fti irr Tft ?titi iht ^ ftt fft^twr 1 1 ^rft faerfiR sfW sri^e ffty 
TIT ^flftftl 

2 . trrr ft, trRRfue t ft ^iei ft«*!<*> ft ?rftft i t?tr, ijRRite ‘et ft ft 

^ Rftan3ii ftt ijft Tiftn t ^ fftftftifftm srftefTTft yft : 






[MFTH—^PR3(i)] 


VRtt W : ddPJK'jl 
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(i) srr^cTT (ch/^t) 

5.0 HlrMfld ^ 3Tf^T ^ 

(2) 4>H 4>t 3id4^1 CPT/XPT) 

q? tcRt vjyiiVi ^ 
fcUi Pl^?l ^ K viR 

CT^TW ^RT ^RT WRIT RTR 

5.0 yf?i^fct ^ w h4I 


16.41 ^cT afo ^«Gfr ^ht stMct t «fr fe# vjm^m few ^ 

^T. W*f> 3fr? oltl, ipcT (HJC^f) 3fa/'3TSRT (+iI«Jl<j|) ^ fecfe viclK^R, 

tflfe Wf$>, <*>IC C<T>^ ?IT tJ'l'flqR WRR 3fr? ^ W^T H<t>|<TX 

WT i yTTfft 1 1 eTWT ^ irtrT 3fR ^ 3RI WTW>. ^ vJf'TR $ fet 

t, £r 'm^t t afR \rT <tr?ri y^'^oi zn 3 tr writ ^ qferfecr fe^T w 11 

2 . ^ftr 3 trftftne **r 3 arrw *rra i ^tr nRftnri “sr 3 4t 

^ 'tJC*lvjl(clq>|q tf^awfr ^>t cn^ll | ftwfeTfeRT ^ d^ll : 


(i) kJeHtfld d1>H 

fe) rr tre*ft 

(=5) ^Rifr rR^ff 

50.0 utcUlfl ^ *1^1 

25.0 HfcRRT ^ WT ^i 

(*\) oi<al *m\< <siccl (H^HIci<K -qc*il) 

25.0 HlfiSMd ^ W~ T^t 

(ii) ifcd 3?R 'dsofl <& aid^ Cpt/tw) 

40.0 HfcISild 71 ^ 

(iii) ^ V&. 

4.6 ^ ^*T ^T$ff 

0iv) WT TO (w/W) 

5.0 yRi^id ^ ari^RJ Rgt 

(v) 3I^T 3)ftcTq 'W (W/^I) 

0.5 wRl^lcl ^ 


3. 3TMH A ^TK cf>T ^ cR? *RT vTRpTT afR TJR ^TR ^?| 3RR 3TRTHt A *RT RRTT 
eft ^TTC ^tfe ^ m ^ 90 UfcIVId ^ WT ^1 I 3RTR ^ m 20 fetfl 

+1 fenc'd *r armfer vTcT m w anwr t -tfler w awn. r* ^ 

RRJ. CJTWT 3 ^HH*T £ | 

^>. 16.42 ararc ^ far *a<m\< artier Wr m ^rfercrt ^tt 3ri tfrw 

w# wwfr frrert ww snftd t, wfr ifife ht 3 gw st, gw* 

V\ wfKiH 4 WRIT RKTT t 3fa cRPT, 3TW, 4t=ft M 4> fe# ^ ?R? ^ ++4t«H ^ 
^ ^ifetfecT fe^TT \jikii ^ l 3TRTR ^Ivl, cte'tji, 3IW, ■41*Tl, 7 J5, <aia cRWfe rld, 
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*TT TOR fH TOTT^, TOTH* TOT/^H. ^ RT, 3TTO, TO^f^cp 3PR, 

^ ^ 3?R RlRili tt RTOfl f | TO tTT^. TOR, ffepfr, TOt tPn 

3fR q>r ^ RqRT ^ ^|7 tt I 

2. TJWTC 3, mRRi^c 'Tf *t TOJTOtT ^ETTO> tf TO> I RPTO, mRR]^ 'IT ^ ^ 
M 3rtB13Tt ^ ijfr <ptnT | 3RTR Rnfelfcld RfaTOlf TO tt TOTOTT ti- 

CO TO m RTOT-TO 3' TOT 3TOR PmifojRsId 3P**TT3rf q> ar^TO ?tTT- 

fa>) TOtRTTftrT ’TR 60.0 nfcRTd TOT Rtt 

(®) RTOT-TOT 3 TO^ PY 'til4i+i crciki§'S 3?f afdcf*^ - 12,0 wlcf^ld ^ TOT Riff 

(*t) to »J top* *r tor n* to ^f 3TTO?n- 1.2 nfcrror 3 tot ntf 

(ii) £r ^ 3mm 

(n>) Rc-ilcfllRd *TR 60.0 TjfcTTRT ^ TOT ntt 

(*S) ifleT afa RT^fr <$ <4I<4^|R« TO ^ ^R # ^ Yt*t | 

(iii) ftnra> $ amR 

(n>) \Ji<?iictiiRa to 60.0 nfcRra ^ tot nfr 

(®) TRftfen> TOR ^ TO if RTOb qft 3PTOTT 2.0 wfcTTOT Y* TOT ^ 

(iv) R1TOR TO 3T*IR TOYtTO ^T f*FT TOTR arfJtfRT 11 ^Ypf TO fiP l &H <$ 

^t i # f^f m* 'E^cep tf yttoT t ( ^r totr ry " (mtfr rt to to tot f^ur rtr) 

"TOTR” TO eT«id ROT eVll I 

^ 16.43 2«TR ^T Y* Tot TOTTc? R^ticT t far# $ *5 (3frf^rqt TjYt ftq i 
TOTO ttnr TOP feRp) 3 3tYT , TOP, Rf^TcT fl? TO 3 TTTRT f^TT W t 3fR 
^TcT TO 3 TRR^kT 3fk Ul^>fc1cb EbUcH / cTFfRT TRRTORT m mRr I ^IcI 

TOT 11 TOTTC ^ T. ^ tRF ^ ^ ^ TO TOTO* ^T TO^ 

3c£fr ^ TO # ?t TOTO t 3fR TO ^ ^T, fi [ <P l d»si fi?, 3TRT, rflrot, 

TO>r *r, TOt «TT^ Id? TO ^ fTJ Ttgn *T> TO ^ tt TOTO 11 TOTO ^ TO. 
TOTTO TOra?. ftRTO. TO cTR. Lftfecp ^ TORt afR RTEiT, qTTOT, ^Tcrtt, 



[<y?n—'qr»c3(i)] __ mto *>r wmi: 

ftq>tfl. *T?RT *TT ftfg feci+t, WWl 3nft 31^ ^T POT»T ft TIT ftw A -TO ft 

Wei, Wctf ^¥13^ g*lfad ^lt St Weft £1 WTC W ^T*TH ¥T gl»IT, 

ftraro wrft gq 3gftf afo t*t Weift ^ A, ti? feuikflu *rcr4, apN w 
WWlMd l 3fa 3TCTT*W ^1 gw ?Wt I M ft iftftTC **T 4 -ugwid Tara 

#aW) aieiflki ^i wfrftt wrc, mPRi« *Tr ft ftt *t 4 gFT 4 ftftq>ta arterraff qft *gft 
^t i w Pi h (cl Rad artwaft ^ aig^n ?Wt :- 


mm 

ciq w i wfeT ft 

Wlftqd 

*4141*6 

dd°l \Jlcl q»T ftt 

dd«i wi'cT aft -ftftaw 
31*51 $ Wf ft 3P5TTTT 


0) qig«)4! ftleHt; 

. \ 

5.0 H^SId ft 
WT *fisT 



SK7|^< *■ 


mm 


(iii) vliyftto 
foyw ft WI 



o.4 ttPttrt ft*qr*r 

*r4t 


0) qig+xd ftleM'd 

*nft 4 

4.0 nRl$Td ft 
WT 

4 i) ^ s«l^<P 

““ 

05) % <ng**$ ftlnws 
*nft *r 

0.0 Hpi^tid +1 
WT 

4.5 3lR<P 

— 

k?l ia”l ulrwHHi 

6.0 HPl^TcT ^T 
TFT ^ 

— 

— 

y_ \ __ \ 

(tT) Wei VJKpr 


7.0 jricRTcT ^ 
WT *1^1 



0i) Tjft eiq u i 4 

10.0 >(Ri?fd 
■ft WT *1^( 



(?) aPiyw trqref 

WTT ft 2.0 Hp|?ld 'ft arf^ ^ 



[ (E5) favlleftd M<*p4 

k|cp lieliilW 1 5<T>I^ ^ 3iR)4> 


tM«cTI«px w i : 4<l ^ Trofcw <£ fin?). 

‘HfcHRd 4<»>l^‘ : ^ fttfl aifftftcT t frfWT W djet fftfo 3Tj4 HT afroW <f^fct 

t wft Pf?T ft ^ wft $ m A £r wft t \ 

" tfte ft nPnn?T ?w4 * 4 ftftt §*i£ 3ifftfteT ft. PJRft ftte ftSflfa tff tit fawft 

d»cT tjt aromr^q ftviift qift if* tit ftHcfr w d>w fftPr 3rcn*TRi f, 
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f^TTcfrq 3 fclT 4^ cH^lfd tRl4 3fftjtcT t , vft 74T7£4 4> FT PtoNfr ^ 

ft, 'jtft 4^, -SO cl 3Tlf^ | 

16.44 7RT HlR*Jd ^ 3TMcT t # ^TTfajet 

^^0 3>T RM*I BcTTW?, -ptfr 45t tePT 3ft7 ^TSIldW 4TRT %^T vjTTtTT 11 
4Tff4> ^CF^, frTO 3TO4T ^§7i 4> 7^4 3 ft TTtfdT 11 'tfFTR TT 3 7T4>4 ^PTT, 

f^JTRftq 4>fcf. W^t, TJcT 4?T£t 4?T5t 4> 3Pff sfa •f'dtf) cf> TT^T Tt g<RT 

ftm I ^K 4>T 74T4 3fa Tfg 7J*sTC cT? c^rfar gfh? in^TCR cT^TT f%WT c£ TTT^qt, ^ 

^tti ^tk 3 qftftre if 3 orgwrrcT ?t TT^ti ^jcw 

hRRi'C 'IT 3 ^t ^ TJOT^fotfRl 3^CT3ff 4*t T}ft tfj^TT I ^TK PlHlclfed 3^5TT3tt 4> 

3T^q ^mr :— 



100 TTFT ^ 15 ^t 


3.0 HfcIVId Tf 3Tf^ ^ 

(iii) 4?ef W ('7*7/TJ^T) 

2.5 MtcRld ^ 3#45 d^t 


55.0 HRiJ^ld ^ cfjfl 

(v) elRcr? S\kA ^ tf 

PlW)f^d cTHT 4?f 3F^TcTr (cpT/^Ef) 

0.3 Wfcl^ld TT 3fe d^l' 

~(viy^ 

50.0 l^t. m. wfci f^d'lyid tl 


^CI^T : ?7T $7T ^ Uifldd $ f^n? RdlcTW WWfct w€ 7t 73toT 4> 

^4. ^?t, fodcRI 3^7 nji^ ^»T 3rfif£tcT ^ I 

(W\) f^mt 4> iiRt$i«e 45. $ w ^.20 4> t^n? ^fr fofam fawr 3ft7 4 >. 20.1 # 
f^R4>T aftr 7MB& TRfSRT wRlfeilt 4> WH 77 AntelRsid T^t umpff 

3TOfar :- t 

^». 20 R>Rqci Rix*m ^ ^3 cw 3rf5r^Tcr t ytt wt Ttee ( 75 ft ^ 4 ^ jtrt^ oft 

4T 3TR 3RTFyff ^ %7TT OTRTT t), "Jf, 4> 77T 3nR oftt %7ft V^gcRI 

WI ^ 7077^45 3&7 3Hcf 1%WT ^ ^TTT cfklHd 3?t7 4R f^TT 

^lef TO f^TT TjTTcTT 11 ^ 3TRT ST7T Mf^cT t^Tl vfTTTJ^TT I 
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2 . sang gftftre * **r A 3T3W mv yVig> afcrffe: ?t i sang, 
v A ^ ^ agfa^lftgto artenaft g>t <jfr g^rr i g? AnftiRsid 3rterF? ijft gj^n : 


(l) aFeRTT 

T?#f^g» 3n^r <$ ^ A ddf^id 

3.75 gfcmcT g>d aff 

00 ^RT (^V*) 

1.5 vilcl^ia ^ g>d d^i 

Oh) «Rd grR rtrt 

0.18 Hft^rd ^ g?d d^l 


(rv) vj^ir 3 rr ar ftRft 3 r*t ^Rrar apR. aiaft'c a^ tffari g? ^ 

ffrgrg fo# 3 rt ftgmfci ggisj aT ^ag^ ggrtf ^ gga ?Wt i 

3 . armH ^ \3tMK gft ^jft ?r? *rt ^mprr afR ara ^carg ^ 3 hwt 3rraFfr ^ aa 
Mt iq < TT clt dcdK v3dd$ 3J3J aR ^ 90 IjfcRTd ^T ai?t el‘ll I aim Id ^ *p* ^R 20 
feift ^IrHd'd a? ail'd ft cl vJIcT g>T g? 3TRRRT % frnfr <11 cl «K TO, >3^ ^cRTT 
TRT uTR, OTRT gR^ 3 TORT % I 

gj 20.01 f%T^T g? \jcMK arfafta t aft *r#feg> 3 pr ij ^mei afk 

q-Hldl ^fTl%cT ai TfeT ^TR %aT vJTTcTT t 3fR a? Pi*-ileiRaa artgraft ^ ai^TO eldi : 

i) dd4l< g5t aikHclT 3.75 wfcRld ^ ?t»ft 

ii) ^rRi 'Hc^ ' R g? 3Rci aT g^ ana ^Pri aRR a^f ?Wti g? <^<i*ici £ %grg ara 
ftjtfl gT?fl ggisj- ar g^ ^ gad ?Wti 

2 <j)ft|H %7^T tR. ’$>9lH-^ft* aPef ^ PtRd' <31 ell Tjgj <<i<c ei«lcl cRTT el«n I 

3. an a rg A vJcMK ^A cr? *rt grrcpn afR ara gang g>t 3H*g anaiat ^ *RT 

vjtiqj jT eft \JcM I < aR ^> 90 U fcRld ^1 gRT ^ ?WT| aim Id ^ ^ ’TR 20 

feift ^lead'd a? an+iftd afei gg a? arracra t Rftcd ag 3 ttoft, gra ^ TjptcRTT 

?RT gTR, OTRT gR^ A TWd 11 
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Pupff ^ 3 *Ta a>28 i> PlnfolRsId 3Icl:Wrft<T fanjT 

«1lV[ J ll ajsrfcl 

20.01 ^ WIR 3fRRtcT <f aft afcRT i|ftq<Wdl <£ ^RT, TIRE 3P^t 

^ aft MlgRiTT gifsfr^TT IJcT at ft, STRI f^RTT aiTcTT 11 afTTa ait ^Wf 3fR 

sfoqt a> TTRI aT vTT^ HaT efal aff 'H<f>cTT t tPlT TTRR ^TfanaTTTff Tt f^Tf^RT (scfra) 
f^vqT yTT ’H^bdl 11 vJcRTC Marietta aawt yftfad aflat, E^cTl, TJcT a>Rf, ^ 3pft 3jR 
?»d<P TT^RT ^ ^<K1 ft Ml | ^<MK aa TT <1*11*1 ft Ml T^K cT®TT MR ^<>pqcpKcf> fRft 3jR 
af ^Ra, q?)<£m afR ai TTIfq R gaa fW I \3TRia A Raa> aaiR a£f fRTTI 

^tk R mR(5i«<: <t t‘ R arpm «ra at^* 3raff^ ft TiaRt i ^fna ‘it if 3t 

TjWitftaSk artenaff ait ^jfr aRai i ^qrc RinRiRsid antenaft at appear fRTT : 


(i) 3Ils(dI (aa/xpr) 

15.0 nRl^Id ^ 3lfea5 H^t 

(li) 5lfrl«Td ^lPt5M (aa/aa) 

2.0 afriyid TI ait^ *l£f 

iiur«^^rt»r 

avaa) 

i5.o afcRici ^ a#ai a^t 


TT^r^T : fTT iRl ^ W^vjHI at feRJ,- 

(i) erfrnrTcT f^nRm - 3 Rtt fcETTRrar arfRsRr ait ^a R fjd-tfl t. fosTcr t, affRa; 
T>q Tt erfrrrrRT fRrRt ^aa?t trr , mV-ucii afR aRR trt Tt ymftd fteft 1 1 

(ii) RRIt ftcTf^ a^ R tRfr fosrfJfci arPrdcT t fyRT^ apaa aT aTf? RRft 

at fth+cd ft, ait Rc^d Tito ft afR Ph?ifH?i ait md ait 7 MR tpt Tt 

ymftd aR<t fti 

^?. 20.02 Ptr^TT f*P?t R Rn awTa art^rw t afr IRmf^iair Rr a, iRr aRaaa 
4taff Tt aw %*n aiRTT t, Rf? ?ja A >y«iat w ft afR f^ei^ yi<Efad> 

ft aT Rfta fRT RrR aa ft i ad-ira a^ar, ^tt f,aa, craa^aa afR/aT ^ at an 
^i aqaiRd ft TraRTT 11 ^qia l^aiicttq aaiR, attfcRi aM, ^i aM, afRt ^ 

amt 3fR fafra> ^ ^ gaa fnnnr i acaTa aa w? 3fR ^aatt aa ^Ria»<i fpft 

aar af afR vRia> «ik, am^a a^rr apftaa ^ gaa fRn i otk <aitj ataaatt ^ 
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3^51 ?Wti \3?tr "^r 3 -sft artengjf <ti ijft q/tqn 

ftnletRSd artsnatf ^ aig^o ^rt : 



7.o ited ^ ari£q> si£f 


2.0 Viffi^ld ^ w\b<t> d(Tf 

(iii) fi!M«t>l 

1.0 Mt^^ld ^ft 3li€|<t> H^l 


W^+<0| : £7T ^ U^mH ^ fcnj, 

(1) ‘frn ^ f%»H4>l '- 3 ffrcT* aiftlifcT £ - wit cTt^? Vtti q£T *m £ 

Wt yf teffrd f?rft gtHt £1 

(u) "wiRft fed*w *- ifcn Rsd<t>i arftitd £ flrtt teftRr q£t £t 

<iii) "'S 1 ^£i ' -qt qyqr^ ^ n*rte ateci £ i 

W. 28.03 tSCw^ ifr ^fTT STptffcT £ wit MRu«Wdl ^ $£ 3tfT , W<?» TOf 

^T. ^ 'itflPlchH tfrdMTf ^ ?, W^T ftRT wTTcTT £| gdT j^TT, 4twT 

^rtfer ^t qfer, ^rft m cfrft q> f^TT, w *rr a^r'T-^n £t otjett £ t ^?tk ^t ^Wt, 
‘ej'piwi qfR , an£ gft? ^ wenRcr finrr ^t qrc»m £ i ^?tk ftwi i ttiq wsf, 

^iRti ^t^f, 4^<£l, ^tct g?T q5tst q> 3Fff aft? ^ H\«|»| ^ gqvT ?WTI vJWTC 3>T 

a(R yj*i^ to ^Ricm £Mt ctwt q? gjfer afR Rju<h ^ wot ^ gq^r stqTi 

^R £ 3jI# Rldiqi TOT TOfqi TKiaf q£t £Rt| adTTC #, nRRlW **T 3ig$nd ^3IW 
qlvjticf) didRv st w&rt ivj^K MRRi&d *et 3 4) q^ ^eq^teta atitenaf q£ gfi qRqr i 
'JRR PinfciR^ antenati q> arg^nr £Rt : 


(i) an^cTT (qq/q^r) 

3o.o nfcnmr ^ aifilq> q£f 

(ii) trg qft Vd £ a^cmsfld q^r 

0.1 MfcUild arfeqi d£t 

(iii) iIMfl/SfffcrO'W $<w| 

5.0 Mfc)3ld qt afliSltU d£l 

(iv) RwHtTtq 

i.o ^ ate d^l 


:- <Rt ^ HitlwH ^ t^rq - 
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(1) ^"Dfl it ^ ? fan# vSM>i PtelM 4<«<<| afa qq ftf §|<H+|ft eft 3jfa 

^ fftYTFT f^3T^ f| 

(l») iftft 1§R£? 3lM<T £ oft, i^FI 3ftl/UT ^ ifft ft 5PTlftcT ft 

f^Rifl TTPft foot ITT T3TTcftt TTefR ft ^F5T^5t «TtTH|cI 3U vJmj | 

(iii) R*n*l * ft <*$, foePft eft 7T^ ^ 3^ 

3lfftftc7 ft | 

^ 28.04 ^ 3tfa fM^TT ft ftft ^TK 3lMeT t ftp# vTfrRT vftM4c|e1 1 q> 

WP Reft aft? fftffftt <jft w<\ Rrt » t \ ^tk nf^r m ^r, 

^ ^ ^ ^hTT £l 3F ^ TtfftcT cl tffcl ?t WmTI t ^ <&FfR 

«RTft ^ £ I ^TR Rq^ft, ufifteT/iJcT eft 3pff sjft |kR 5 ift Wgm ^ 

5^1 ?tR i vic^iq RT f*T T?R TRFT ?tTT. ^THTT RJR ^fae^ ftTT aft? ^Frft ^ 

efff fft%R RFR gtfttl cR 3?W<?. Rqrq, qrtfjiH afft fft^R qt ITCR ft T^cT 

^ 1 ^ XT ^4 ^ ^trt w Bt*TT i ^tr fft nfafaci eft 3 tj*r ^ 

(') fcJcriKtly cRiqfrl HFTTfl [l 0 RfcRTcI 3 3l£tR qff 

IfVVR) _ 

Jiijjgii'kl/^ PT ^T (tR/IR ) I 2.0 fltftTTcT it 3T^E q#f 

(iii) crtt qft 3TWT. TIE Mici^id arf^ ^ 

3) I eft R C fRT <ft WT ft GRtI 

W*i?t«Mu| Iftft tn eft nftTufq <ft RH7 

w ^ ^ Sf^n. fecRn eft ^f. ^ ffeft ^ 

# I 

(2) fffrPJTn 3RT4T ^cT? 7 ! ‘ ^ ^7 ft f^T?TH, iT?M erfeT. eRTHTn 3fth? 

ft Wftef ?cf)T^ 3?fttltcf ^ | 

a. 3d ^ -qf^ne n ft' rR^- 5;^ <7?^d 3Ht:Wlfftd 

RKPTT, 3?5ftcT - 






6 

PinfeiRdd cii'TI-m ^ jrcrc^m *ira Wf y^K ^ra 4twflf ^ 

--.-. i i— < ^ i- 1 ' i i--r I l I “" T i 1 


[’^IFT D—^g3(i>] _ VTTfl ~y[ _ * 35 
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MINISTRY OF HEALTH AND FAMILY WELFARE 
(Department of Health) 

NOTIFICATION 

New Delhi, the 21st March, 2005 m 

G.S.R. 185(E).—Whereas a draft of certain rules further to 
amend the Prevention of Food Adulteration Rules, 1955, was published, as 
required by sub-section (1) of section 23 of the Prevention of Food Adulteration 
Act, 1954 (37 of 1954), at pages 1 to 134 in the Gazette of India, Extraordinary, 

Part II, Section 3, Sub-Section(i) dated the 16 th June,2003 under the notification 
of the Government of India in the Ministry of Health and Family Welfare 
(Department of Health), Number GSR 489(E) dated the 16 th June, 2003 inviting 
objections and suggestions from all persons likely to be affected thereby before^ 
the expiry of a period of sixty days from the date on which the copies of thd^ 
Official Gazette containing the said notification, were made available to the 
public; 

And whereas the copies of the said Gazette were made available to the # 
public on the 23 rd June, 2003; 

And whereas objections or suggestions received from the public within 
the specified period on the said draft rules have been considered by the Central ; 
Government; 

Now, therefore, in exercise of the powers conferred by section 23 of the 
said Act, the Central Government, after consultation with the Central ; 
Committee for Food Standards, hereby makes the following rules further to 
amend the Prevention of Food Adulteration Rules, 1955, namely:- 


1. (1) These rules may be called the Prevention of Food Adulteration 
(.3L..Amendment) Rules, 2005. 

(2) They shall come into force after six months from the date of 
publication in the official Gazette. 
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2. In the Prevention of Food Adulteration Rules, 1955 (hereinafter referred to as the said rules),_ 

(i) in Rule 57, in sub rule (2), in the table, - 

(a) against serial number 1 relating to Lead, in columns (2) and (3), after the entries under 
(ii-a), the following entry shall be inserted, namely, - 


(ii-b) Brewed Vinegar and Nil 

Synthetic Vinegar 

(b) against serial number 2 relating to Copper before the entries “foods not specified” the 
following entries shall be inserted, namely, - 


(ii-d) Brewed Vinegar and Nil 

Synthetic Vinegar 

(c) against serial number 3 relating to Arsenic before the entries “foods not specified” the 
following entries shall be inserted, namely, - 


(iv-a) Brewed Vinegar and 0.1 

Synthetic Vinegar 

(ii) In the said rules, in Appendix B, for items A.I6.01 to A. 16.16, the following shall be 
substituted, namely:- 

“ A. 16.01 Thermally Processed Fruits (Canned/Bottled/Flexible packaged / 

Asceptically packed) means the products obtained from sound, matured, dehydrated, 
fresh or frozen, peeled or un-peelcd, previously packed, whole, halves or cut pieces of fruits 
packed with any suitable packing medium and processed by heat, in an appropriate manner, 
before or after being sealed in a container, so as to prevent spoilage. It may contain water, 
fruit juice, dry or liquid nutritive sweeteners, spices and condiments and any other ingredients 

suitable to the product. The packing medium alongwith its strength shall be declared on the 
label. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. Drained weight of fruits 
shall be not less than the weight given below:- 

(i) Liquid pack Not less than 50.0 percent oi net weight of 

the contents 

(ii) Solid Pack Not less than 70.0 percent of net weight of 

the contents 


3. The container shall be well filled with the product and shall occupy not less than 
90.0 percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 





[<rm-sr»53(i)] 
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A. 16.02 Thermally Processed Fruit Cocktail / Tropical Fruit Cocktail 
(Canned, Bottled, Flexible Pack And / Or Aseptically Packed) means the 
product prepared from a mixture of fruits which shall be declared on the label. Such fruits 
may be fresh, frozen, dehydrated of previously processed. The fruit mixture may be packed 
with any suitable packing medium and processed by heat in an appropriate manner before or 
after being sealed in a container so as to prevent spoilage. The packing medium alongwith its 
strength when packed shall be declared on the label. 

2. The name of the fruits used in the product and prepared in any style shall be declared 
on the label alongwith the range of percentage of each fruit used in the product. The drained 
weight of fruits shall be not less than the weight given below: - 

(a) Liquid pack - 50.0 percent of net weight of contents 

(b) Solid pack - 70.0 percent of net weight of contents 

3. The product may contain feed additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. The container shall be 
well filled with the product and shall occupy not less than 90.0 percent of the net weight of 
the container, when packed in the rigid containers. The net weight of the container is the 
volume of distilled water at 20°C which the sealed container is capable of holding when 
completely filled. 

A. 16.03 Thermally Processed Vegetables (Canned/ Bottled/Flexible 
pack / Asceptically packed) means the product obtained from fresh, dehydrated or 
frozen vegetables either singly or in combination with other vegetables, peeled or un-peeled, 
with or without the addition of water, common salt and nutritive sweeteners, spice9 and 
condiments or any other ingredients suitable to the product, packed with any suitable 
packing medium appropriate to the product processed by heat, in an appropriate manner, 
before or after being sealed in a container so as to prevent spoilage. The packing medium 
alongwith its strength shall be declared on the label. The product may be prepared in any 
suitable style appropriate to the product. The product may contain food additives permitted 
in Appendix C. The product shall conform to the microbiological requirements given in 
Appendix D. The name of the vegetables used in the product and prepared in any style shall 
be declared on the label alongwith the range of percentage of each vegetable used in the 
product. Drained weight of vegetables shall be not less than the weight given below:- 


(i) Liquid Pack 

(a) Mushroom 

(b) Green Beans,Cairots 
Peas, Sweet com/baby com 

(c) Mushroom packed in Sauce 

(d) Other ve getables 

(ii) Solid Pack 


50.0 percent of net weight of contents 

50.0 percent of net weight of contents 
25.0 percent of net weight of contents 
50.0 percent of net weight of contents 
70.0 percent of net weight of contents 
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2. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A.16.04 Thermally Processed Curried Vegetables / Ready to Eat 
Vegetables means the product prepared from fresh, dehydrated or frozen or previously 
processed vegetables, legumes, cereals or pulses, whether whole or cut into pieces. The 
vegetable(s), either singly or in combination, may be prepared in any suitable style 
applicable for the respective vegetable in normal culinary preparation. It may contain salt, 
nutritive sweeteners, spices and condiments, edible vegetable oils and fats, milk fat and any 
other ingredients suitable to the product and processed by heat, in an appropriate manner, 
before or after being. “led in a container, so as to prevent spoilage. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

3. The container shall be well filled-with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid, containers. The net 
weight of the container is the volume of distilled water at 20°Cwhich the sealed container is 
capable of holding when completely filled. 

A.16.05 Thermally Processed Vegetable Soups (Canned, Bottled, 
flexible pack And/Or Aseptically Packed) means unfermented but fermentable 
product, intended for direct consumption, prepared from juice/pulp/puree of sound, mature 
vegetables, fresh, dehydrated, frozen or previously processed, singly or in combination, by 
blending v.ith salt, nutritive sweeteners, spices and condiments and any other ingredients 
suitable to the product, cooked to a suitable consistency and processed by heat in an 
appropriate manner, before or after being sealed in a container, so as to prevent spoilage. It 
may be clear, turbid or cloudy. 

2. The product shall have total soluble solids (m/m) not less than 5.0 percent except for 
tomato soup where it shall be not less than 7.0 percent (w/w). 

3. The product may contain food additives permitted in Appendix C. The product shall 
conform io the microbiological requirements given in Appendix D. 

4. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable' of holding when completely filled. 

A. 16.06 Thermally Processed Fruit Juices (Canned, Bottled, Flexible 
And/Or Aseptically Packed) means unfermented but fermentable product, pulpy, 
turbid or clear, intended for direct consumption obtained by a mechanical process from 
sound, ripe fruit or the flesh thereof and processed by heat, in an appropriate manner, before 
or after being sealed in a container, so as to prevent spoilage. The juice may have been 
concentrated and later reconstituted with water suitable for the purpose of maintaining the 
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essential composition and quality factors of the juice. It may contain salt. One or more of the 
nutritive sweeteners may be added in amounts not exceeding 50 g/kg but not exceeding 
200g/kg in very acidic fruits. The product is not required to be called sweetened juice till the 
added nutritive sweeteners are not in excess of 15g/kg. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. The product shall meet 
the fdJlcwing requirements:- 


FRUIT JUICES 


4 

TSS 

Min.(%) 

Acidity expressed 

as Citric Acid 
Max.(%) 

Added Nutritive 

Sweeteners 

Max(g/kg) 

1. Apple Juice 

10 

3.5 (as malic acid) 

- 

2. Orange Juice 

10 

3.5 


(a) Freshly expressed 




(b) reconstituted from concentrate 


3.5 

- 

3* Grape Fruit Juice 

9 

- 


4, Lemon Juice 

6 



5. Lime Juice 

- 



6. Grape Juice 

15 

3.5 

- 

(a) Freshly expressed 




fb) reconstituted from concentrate 

15 

3.5 

- 

7. Pineapple Juice 




(a) Freshly expressed 


3.5 

50 

(b) reconstituted from concentrate 


3.5 

- 

8. Black Current 

11 

3.5 

200 

9, Mango, Guava or any other pulpy fruit 

15 

3.5 

GMP 

10. Other Fruit Juices of single species - not 

10 

3.5 


very acidic 




11. Other Fruit Juices of single species - very 

10 

3.5 

200 

■ acidic 




12, Other Fniit Juices of single species or 

10 

3.5 

50 

combination thereof - not very acidic 




13. Other Fruit Juices of single species or 

10 

3.5 

200 

combination thereof - very acidic 





3. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A.16.07 Thermally Processed Vegetable Juices (Canned, Bottled, 
Flexible Pack And/Or Aseptically Packed) means the unfermented but fermentable 
product or may be lactic acid fermented product intended for direct consumption obtained 
from the edible part of one or more vegetables, including roots, and tubers (e.g.xarrots, 
garlic ), stems & shoots (e.g. Asparagus), leaves & flowers (e.g. spinach and cauliflower) 
and legumes (e.g. peas) singly or in combination, may be clear, turbid or pulpy, may have 
been concentrated & reconstituted with water suitable for the purpose of maintaining the 
essential composition & quality factors of the juice and processed by heat, in an appropriate 
manner, before or after being sealed in a container, so as to prevent spoilage. It may contain 
salt, nutritive sweeteners, spices and condiments, vinegar, whey or lactoserum having 
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sl e M™o tart femen,a,i0n ” 0t m ° re ,him 100 gm/kg a ” d ingredients 

(w/w). ' hC Prod " Ct Sha " l “ Ve t0ta ' S ° luble *>“* fr ee of added salts not less than 5.0 percent 

3. The product may contain food additives permitted in Appendix C The product shall 
conform to the microbiological requirements given in Appendix D. ’ 

T he container shall be well filled with the product and shall occupy not less than 90 0 
percent of the net weight of the container, when packed in the rigid containers The nT 
weight of the container is the volume of distilled water at ?0°r u/Wh i , * 

capable of holding when completely filled ^ ** Mled “ ntamer ls 


ohtnine^ 6 Thermally Processed Tomato Juice means the nnfetmented mice 

mamritvand mechan, “' Pf 0 " 55 fro "> iomatoes( Lyeopersieum eseulentus L) of proper 
marnnty and processed by heat, m an appropriate manner, before or after being sealed ifa 

r™S«iwir„l P ; e r i** ^ -e been eoSd and 

facta of rte mre Th lhg pu,posc of maintaining the essential composition and quality 

*? ,i, the Julce - The P ro duct may contain salt and other ingredients suitable to the 

Stauc sLS E"*"? Sha " ftee from ski "' “ d «h- coamCn" Of lames tU: 
and evidence of fernST* naV ° Ur Charac,eris,ic of h« ft™ off flavour 

2. The product may contain food additives permitted in Appendix C The product shall 
elZ, ,h mu:mb ' 01 ^ requirements given in Applx D tS pit, stall 
5.0 percent. * req " lrenKn,s of Total Soluble Sollds "Vm free of added salt to be not less than 

t 7 h r e ™ ntainer shall be well filled with the product and shall occupy not less than 90 0 

S 1 6 ^ Weight ° f the COntainer ’ when P a cked in the rigidContainers'^ The net 

capa?ie°of hold 001310 !! 1 ^ ^ V^T 6 ° f distilled water at 20 ° C which the sealed container is 
capable or holding when completely filled. 

Pi -M . 6 0 . 9 . Thermally P rocesse d Fruit Nectars (Canned, Bottled 
nulnv'orn Pack And/ 9'' As cPitally Paeked) means an imfennented but fermentable’ 

sinelv o’r’iiw' pU ' py ' turt,,d ° r clear product intended for direct consumption made from fruit 
singly or in combination, obtained by blending the fruit juice / pulp / fruit juice concentrate 
and/or edible par, of sound, ripe fruitful, concentrated or unconcLLd witf. *17™“ 

sweeteners and processed by heat, in an appropriate manner, before or after WnfLTed ta a 
container, so as to prevent spoilage, g sed,ea m 3 

2. Lemon and Lime juice may be added as an acidifying agent in quantities whieh 
would not impair characteristic fruit flavour of the fruit used. The product may contain food 
add.rives permitted in Appendix C. The product shall 

q remen s given in Appendix D. It shall meet the following requirements: - 
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a 



TSS Min. 
(%) 

Min. Fruit 
Juice Content 
(%) 

Acidity Expressed 
as Citric Acid Max 
(%) 

NECTARS OF CITRUS JUICE 




Orange Nectar 

15 

40 

1.5 

Grape Fruit Nectar 

15 

20 

1.5 

Pineapple Nectar 

15 

40 

1.5 

Mango Nectar 

15 

20 

1.5 

Guava Nectar 

15 

20 

1.5 

Peach Nectar 

15 

20 

1.5 

Pear Nectar 

15 

20 

1.5 

Apricot Nectar 

15 

20 

1.5 

Non-pulpy Black Current Nectar 

15 

20 

1.5 

Other Fruit Nectar 

15 

20 

1,5 

Other Fruit Nectars of High 
Acidity / Pulpy / Strong Flavour 

15 

20 

1.5 

Mixed Fruit Nectar 

15 

20 

1.5 


3. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A.16.10 Thermally Processed Fruit Beverages / Fruit Drink / Ready 
to Serve Fruit Beverages (Canned, Bottled, Flexible Pack And/Or 
Aseptically Packed) means an unfermented but fermentable product which is prepared 
from juice or Pulp/Puree or concentrated juice or pulp of sound mature fruit, by blending 
with nutritive sweeteners and water or milk and processed by heat, in an appropriate manner, 
before or after being sealed in a container, so as to prevent spoilage. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. The product shall meet 
the following requirements 

(i) Total Soluble Solid (m/m) Not less than 10.0 percent 

(ii) Fruit juice content (m/m) 

(a) Lime ready to serve beverage Not less than 5.0 percent 

(b) All other beverage / drink Not less than 10.0 percent 

3. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 
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A.16.11 Thermally Processed Mango Pulp / Puree and Sweetened 
Mango Pulp / Puree (Canned, Bottled, Flexible Pack And/Or Aseptically 
Packed) means unfermented but fermentable product intended for direct consumption 
obtained from edible portion of sound, ripe mangoes(Mangifera indica.L.), by sieving the 
prepared fruits, where as, the puree is obtained by finely dividing the pulp by a finisher or 
other mechanical means and processed by heat in an appropriate manner, before or after 
being sealed in a container, so as to prevent spoilage. 

2. It may contain one or more nutritive sweeteners in amounts not exceeding 50 gm/ kg. 
However, the product shall be described as sweetened Mango pulp/puree if the amount of 
nutritive sweeteners is in excess of 15 gm./kg. 

3. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements > 

(i) Total Soluble Solids (m/m) 

(a) Sweetened Not less than 15.0 percent 

(b) Unsweetened Not less than 12.0 percent 

(ii) Acidity as Citric Acid Not less than 0.3 percent 

4. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A.16.12 Thermally Processed Fruit Pulp / Puree And Sweetened 
Fruit Pulp / Puree other than Mango (Canned, Bottled, Flexible Pack 
And/Or Aseptically Packed) means unfermented but fermentable product intended for 
direct consumption obtained from edible portion of sound, ripe fruit of any suitable kind & 
variety by sieving the prepared fruits, where as, the puree is obtained by finely dividing the 
pulp by a finisher or other mechanical means and processed by heat in an appropriate 
manner, before or after being sealed in a container, so as to prevent spoilage. 

2. It may contain one or more nutritive sweeteners in amounts not exceeding 50 gm/ kg. 
However, the product shall be described as sweetened pulp/puree if the amount of nutritive 
sweeteners is in excess of 15 gm./kg. 

3. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements: - 

(i) Total Soluble Solids (m/m) - Not less than 6.0 percent 
exclusive of added sugar 


(ii) Acidity as Citric Acid 


Not less than 0.3 percent 


[ VFI II—TT»s3(i)] __ : ’ami’uvi ___ 

^ 4. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A.16.13 Thermally Processed Concentrated Fruit / Vegetable Juice / 
Pulp / Puree (Canned, Bottled, Flexible Pack And/Or Aseptically Packed) 

means the unfermented product which is capable of fermentation, obtained from the juice or 
pulp or puree of sound, ripe fruit(s) / vegetable(s), from which water has been removed to 
the extent tha t the product has a total soluble content of not less than double the content of 
the original juice/ pulp/ puree prescribed vide item A. 16.06 and A. 16.07. Natural volatile 
components may be restored to the concentrates where these have been removed. It may be 
pulpy, turbid or clear and preserved by heat, in an appropriate manner, before or after being 
sealed in a container, so as to prevent spoilage. 

2. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A.16.14 Thermally Processed Tomato Puree And Paste (Canned, 
Bottled, Flexible Pack And/Or Aseptically Packed) means unfermented product 
which is capable of fermentation, obtained by concentrating the juice of sound ripe tomatoes 
to the desired concentration. It may contain salt and other ingredients suitable to the 
products. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements 


S.No. 

Product 

Total Soluble Solids (w/w) 

1. 

Tomato Puree 

Not less than 9.0 percent 

2. 

Tomato Paste 

Not less than 25.0 percent 


3. The container shall be well filled with the product and shall occupy not less than 90,0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A.16.15 Soup Powders means the products obtained by mechanical 
dehydration of fresh vegetables/fruits juice/pulp/puree of sound, vegetables/fruits and or 
earlier concentrated, dehydrated, frozen or processed fruits & vegetables, singly or in 
combination by blending with salt, nutritive sweeteners, spices and condiments and any 
other ingredients suitable to the product, as appropriate to the product and packed suitably 
to prevent spoilage. ’ 
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2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. The product shall 
comply with the following requirements: - 

(i) Moisture (m/m) 

(ii) Total soluble solids (m/m) 

(on dilution on ready to serve basis) 

A.16.16 Fruit/Vegetable Juice/ Pulp/ Puree With Preservatives 

For Industrial Use Only means an unfermented but fermentable product, pulpy, 
turbid or clear, obtained by a mechanical process from sound, ripe fruits / vegetables. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

3. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealedfcontainer is 
capable of holding when completely filled. 

A.16.17 Concentrated Fruit Vegetable Juice/ Pulp/ Puree With 
Preservatives For Industrial Use Only means an unfermented product, which is 
capable of fermentation, obtained from the juice or pulp or puree of fruit (s) / vegetable (s), 
from which the water has been removed to the extent that the product has a soluble solids 
content of not less than double the content of the original juice, pulp, puree prescribed under 
item A. 16.06 and A. 16.07. It may be pulpy, turbid or clear. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

3. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 

r capable of holding when completely filled. 

A.16.18 Tamarind Pulp/Puree And Concentrate means the unfermented 
product which is capable of fermentation, obtained from fresh or dried tamarind, by boiling 
with water and sieving it, and preserved either by thermal processing or by using permitted 
preservatives. 

2. Tamarind Concentrate is the product obtained from tamarind pulp / puree from which 
water has been removed by evaporation to achieve appropriate concentration. 

3. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements: - 


Not more than 5.0 percent 
Not less than 5.0 percent 
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Minimum TSS 
Percent 

Minimum Acidity 
Percent 

Ash Insoluble in 
dilute HCL Percent 
(Maximum) 

Tamarind Pulp/Puree 

32 

4.5 

0.4 

Tamarind Concentrate 

65 

9.0 

0.8 


4. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A.16.19 Fruit Bar / Toffee means the product prepared by blending Pulp/Puree 
from sound ripe fruit, fresh or previously preserved, nutritive sweeteners, butter or other 
edible vegetable fat or milk solids and other ingredients appropriate to the product & 
dehydrated to form sheet which can be cist to desired shape or size. 


2. The product may contain food additives permitted in Appendix C. The produet shall 
conform to the microbiological requirements given in Appendix D. The product shall ’ 

comply with the following requirements:- 

(i) Moisture (m/m) '' Not more than 20.0 percent 

(ii) Total soluble solids (m/m) Not less than 75.0 percent 

(iii) Fruit content (m/m) Not less than 25.0 percent 


A.16.20 Fruit/Vegetable,Cereal Flakes means the product prepared by 
blending fruit(s) Pulp/Puree of sound ripe fruit(s)/ vegetables of any suitable variety, fresh, 
frozen or previously preserved, starch, cereals & nutritive sweeteners, other ingredients 
appropriate to the product with or without salt & dehydrated in the form of flakes. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. The product shall 
comply with the following requirements:- 

(i) Moisture (m/m) Not more than 6.0 percent' 

(ii) Acid insoluble Ash (m/m) Not more than 0.5 percent 

(iii) Starch (m/m) Not more than 25.0 percent 


A.16.21 Squashes, Crushes, Fruit Syrups/ Fruit Sharbats and Barley Water 

means the product prepared from unfermented but fermentable fruit juice/puree or 
concentrate clear or cloudy, obtained from any suitable fruit or several fruits by blending it 
with nutritive sweeteners, water and with or without salt, aromatic herbs, peel oil and any 
other ingredients suitable to the products. 
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2. Cordial means a clear product free from any cellular matter, obtained by blending 
unfermented but fermentable clarified fruit juice with nutritive sweeteners & water with or 
without salt and peel oil and any other ingredients suitable to the products. 

3. Barley water means the product prepared from unfermented but fermentable fruit 
juice by blending it with nutritive sweeteners, water with or without salt and peel oil and 
barley starch not less than 0.25 percent and any other ingredient suitable to the product. 

4. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. The product shall 
comply with the following requirements: - 


Name of the 

Products 

iVlin (%) of fruit 
juice/puree in the 
final product 

Total Soluble 
Solids Min (%) 

(%) 

Acidity express as 
Citric Acid 

Max (%) 

(1) Squash 

25 

40 

r 3.5 

(2) Crush 

25 

55 

3.5 

(3) Fruit Syrup/Fruit 
Sharbats 

25 

65 

3.5 

(4) Cordial 

25 

30 

3.5 

(5)Barley Water 

25 

30 

2.5 


5. Any syrup / sharbats containing a minimum of 10 percent of dry fruits shall also 
qualify to be called as fruit syrups. 

6. The container shall be well tilled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
.weight of the container is the volume of distilled water at 20 Q C which the sealed container is 
capable of holding when completely filled. 

A.16.22 Ginger Cocktail (Ginger Beer Or Gingerale) means the product 
prepared by blending ginger juice or its oleoresin or essence with water and nutritive 
sweeteners. 

2. The product shall be free from extraneous matter. When suitably diluted shall have 
the colour and flavour characteristic of the product. 

3. The minimum total soluble solids shall not be less than 30.0 percent (m/m). 

4. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

5. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 




[MR □—^RS3(i)]MRfl Mil TPPT^ : 

A. 16.23 Synthetic Syrup for use in Dispensers for carbonated water 

means carbonated water obtained by blending nutritive sweeteners with water and other 
ingredients appropriate to the product. 

2. The total soluble solid content (m/m) of the product shall not be less than 30 percent. 
The product when suitably reconstituted shall conform to the requirements of carbonated 
water and match in all respects, except Carbon Dioxide contents, with similar product as 
bottled for direct consumption. It shall be free from extraneous matter. 

3. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

4. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A. 16.24 Murabba means the product, prepared from suitable, sound whole or cut 
grated fruits, rhizome or vegetables, appropriately prepared, suitable for the purpose, singly 
or in combination, by impregnating it, with nutritive sweeteners to a concentration adequate 
to preserve it. 

2. The product may contain food additives permitted in Appendix C. The product shall 

conform to the microbiological requirements given in Appendix D. The product shall 
conform to the following composition: , , 

(i) Total soluble solids(m/m) Not less than 65.0 percent 

(ii) Fruit contents (m/m) Not less than 55.0 percent 

3. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A. 16.2 5 Candied, Crystallised And Glazed Fruit / Vegetable / Rhizome / 
Fruit Peel 

1. Candied Fruits / Vegetables / Rhizome I Fruit Peel means the product prepared 
from sound and ripe fruits, vegetables, rhizomes or fruit peel, of any suitable variety, 
appropriately prepared, by impregnating it with nutritive sweeteners to a concentration 
adequate to preserve it. 

2. Crystallised Fruit / Vegetable / Rhizome / Fruit Peel means the product prepared 
from candied product by coating with pure crystallised sugar or by drying the syrup on wet 
candied fruit. 
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3. Glazed Fruit / Vegetable / Rhizome / Fruit Peel means the product prepared from 
candied product by coating it with a thin transparent layer of heavy syrup with or without 
pectin which has dried to a more or less firm texture on the product. 

4. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. it shall meet the 
following requirements: - 


(i) The percentage of total sugar (w/w) Not less than 70.0 

(ii) Percentage of reducing Sugar to total sugar Not less than 25.0 


A. 16.26 Mango Chutney means the product prepared from washed clean sound 
mango (Mangifera indica L.) of any suitable variety, which have been peeled sliced or 
chopped or shreded or comminuted and cooked with nutritive sweeteners. It may contain 
Salt. Spices. Condiments and any other ingredient suitable to the product and preserved by 
thermal processing/or other means. 


2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements > 


(i) Total Soluble solids (m/m) 

(ii) Fruit content (m/m) 

(hi) pH 

(iv) Total ash 

(v) Ash insoluble in hydrochloric acid 


Not less than 50.0 percent 
Not less than 40.0 percent 
Not more than 4.6 
Not more than 5.0 percent 
Not more than 0.5 percent 


3. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A.16.27 Tomato Ketchup and Tomato Sauce means the product prepared 
by blending tomato juice/Puree/Paste of appropriate concentration with nutritive sweeteners, 
salt, vinegar, spices and condiments and any other ingredients suitable to the product and 
heating to the required consistency. Tomato Paste may be used after dilution with water 
suitable for the purpose of maintaining the essential composition of the product. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements 


(i) Total Soluble solids (m/m) Salt free basis 

(ii) Acidity as acetic acid 


Not less than 25.0 percent 
Not less than 1.0 percent 
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3. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A.16.28 Culinary Pastes/ Fruits and Vegetable Sauces Other Than Tomato 
Sauce and Soya Sauce means a culinary preparation used as an adjunct to food, 
prepared from edible portion of any suitable fruit/vegetable including, roots, tubers & 
rhizomes, their pulps/purees, dried fruits, singly or in combination by blending with nutritive 
sweeteners, salt, spices and condiments and other ingredient appropriate to the product. 

2. The product may contain food additives permitted in Appendix C. It may contain 
caramel but shall not contain any other added colour' whether natural or synthetic. The 
product shall conform to the microbiological reauirements given in Appendix D. It shall 
meet the following requirements: - * * 


Name of the Product 

Total Soluble Solids (Salt 
free basis) (m/m) 

Acidity % (as acetie acid) 

(1) Chilli Sauce 

Not less than 8.0 percent 

Not less than 1.0 percent 

(2) Fruits/Vegetable Sauces 

Not less than 15.0 percent 

Not less than 1.2 percent ~ :i; ' 

(3) Culinary Paste/Sauce 

Not less than 8.0 percent 

Not less than 1.0 percent 

(4) Ginger Paste 

1 Not less than 3.0 percent 

Not less than 1.0 percent 


3. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 4 

A. 16-29 Soyabean Sauce means the product obtained from wholesome 
soyabeans, by fermenting the soyabean paste in which trypsin inhibitors have been 
inactivated & blending with salt, nutritive sweeteners. It may contain spices and condiments 
and other ingredients appropriate to the product preserved by using permitted preservative. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements 

(i) Total Soluble solids (m/m) Salt free basis Not less than 25.0 percent 

(ii) Acidity as acetic acid Not less than 0.6 percents 

3. The container shall be well filled with the product and shall occupy not less than 
90.0 percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A.16.30 Carbonated Fruit Beverages or Fruit Drink means any beverage or drink 
which is purported to be prepared from fruit juice and water or carbonated water and 
containing sugar, dextrose, invert sugar or liquid glucose either singly or in combination. It 
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may contain peel oil and fruit essences. It may also contain any other ingredients appropriate 
to the products. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements: - 

(i) Total soluble solids (m/m) Not less than 10.0 percent 

(ii) Fruit content (m/m) 

(a) Lime or Lemon juice Not less than 5.0 percent 

(b) Other fruits Not less than 10.0 percent 

3. The product shall have the colour, taste & flavour characteristic of the product & 
shall be free from extraneous matter. 

4. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A.16.31 Jam means the product prepared from sound, ripe, fresh, dehydrated, frozen or 
previously packed fruits including fruit juices, fruit pulp, fruit juice concentrate or dry fruit 
by boiling its pieces or pulp or puree with nutritive sweeteners namely sugqr, dextrose, 
invert sugar or liquid glucose to a suitable consistency. It may also contain fruit pieces and 
any other ingredients suitable to the products. It may be prepared from any of the suitable 
fruits, singly or in combination. It shall have the flavour of the original ffuit(s) and shall be 
free from burnt or objectionable flavours and crystallization. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirement: - 

Total soluble solids (m/m) Not less than 65.0 percent 

3. The product shall be manufactured from not less than 45 percent, by weight, of 
original prepared fruit, exclusive of any added sugar or optional ingredients of finished 
product except where fruit is strawberry or raspberry where it shall contain not less than 25 
percent fruit. 

A.16.32 Fruit Jelly means the product prepared by boiling fruit juice or fruit (s) of 
sound quality, with or without water, expressing and straining the juice, adding nutritive 
sweeteners, and concentrating to such a consistency that gelatinisation takes place on 
cooling. The product shall not be syrupy, sticky or gummy and shall be clear, sparkling and 
transparent. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirement 
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Total soluble solids (m/m) Not less than 65.0 percent 

3. The product shall be manufactured from not Its* than 43 percent, by weight, of 
original prepared fruit, exclusive*of any added sugar or optional ingredients of finished 
product. 

A.16.33 Fruit Cheese means the product prepared from pulp/puree of sound, ripe 
fruit (s), whether fresh, frozen or previously preserved or dry fruits, by cooking with salt, 
nutritive sweeteners to attain a thick consistency so that it sets on cooling. Cheese shall be 
neither too soft nor too hard to chew. It may be prepared from any of the suitable fruits, 
singly or in combination. It shall have the flavour of the original fruit(s) and shall be free 
from burnt of objectionable flavours and crystallization. 

2. The product may contain food adc .ives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirement. -. 

Total soluble solids (m/m) Not less than r»5 0 percent 

» 

3. The product shall be manufactured from not less than 45 percent, by weight, of 
original prepared fruit, exclusive of any added sugar or optional ingredients of finished 
product except where fruit is strawberry or raspberry where it shall contain not less than 
percent fruit. 

A. 16.34 Marmalades means a product prepared by boiling sound fruits with peel, pulp 
and Juice, with or without water, added nutritive sweeteners and concentrating to such a 
consistency that gelatinisation takes place on cooling of the product. It shall not be syrupy, 
sticky or gummy and shall be clear and transparent. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements 

(i) Total soluble solids (m/m) Not less than 65.0 percent 

(ii) Fruit content except peel (m/m) Not less than 45.0 percent 

(iii) Peel in suspension Not less than 5.0 percent 

3. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 

A.16.35 Dehydrated Fruits means the product, prepared from edible part of suitable 
variety of sound fruit, free from blemishes, insect or fungal infection, ol appropriate 
maturity, from which, moisture has been removed, under controlled conditions of 
temperature, humidity and airflow, to the extent that the product is preserved 

2. It may be whole, sliced, quarters, pieces or powdered. The finished product shall 
have uniform colour and shall be free from extraneous matter. The product shall have 
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moisture content not more than 20 percent m/m. When in powder form, it shall be free 
flowing and free from agglomerates. 

3. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

A.16.36 Dehydrated Vegetables means the product, prepared from edible portions of 
suitable variety of sound vegetable, free from insect or fungal infection, free from blemishes, 
suitably prepared, from which moisture has been removed under controlled conditions of 
temperature, humidity & airflow, to the extent that the product is preserved. 

2. It may be whole, sliced, quarters, pieces, flakes, kibbled, granules or powdered. The 
finished product shall have uniform colour and shall be free from discolouration due to 
scorching or enzymatic reaction. It shall be free from stalks, peels, stems and extraneous 
matter. When in powder form, it shall be free flowing and free from agglomerates. 

3. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
requirements as given in the Table below:- 


Table 


S.N 

Name of Vegetables 

Moisture 
not more 
than 
(percent) 

Sulphur Di¬ 
oxide not 
more than 
(PPM) 

Total Ash 

not more 
than 

(percent) 

Ash 

insoluble 

dilute 

HCL not 

more 

than 

(percent) 

Peroxidase 

Test 

1. 

Green Leafy 

Vegetable 

7 

2000ppm 

- 

- 

Negative 

2. 

a) Tubers like Arvi 

b) Lotus-Roots Tapioca 

c) Yam 

d) Carrot 

e) Potato 

7 

2000ppm 



Negative 

3. 

Karela 

6 

- 

- 

- 

Negative 

4. 

Cabbage 

6 

2000 ppm 

- 

* 

Negative 

5. 

Okra . 

8 

2000ppm 

- 

> 

Negative 

6. 

Onion 

8 

- 

5 

0.5 

Negative 

: ' 7, 

Garlic 

6 

- 

5 

0.5 

Negative 

8. 

Other Vegetables 

8 

2000 ppm 

5 

0.5 

Negative 

; 9. 

Powders of Onion & 
Garlic 

5 

" 

5 

0.5 

Negative 

; . 10. 

Powders of other 
vegetables including 
tomatoes 

5 

2000 ppm 

5 

0.5 

Negative 

__J 


A.16.37 Frozen Fruits/Fruit Products means the product frozen in blocks or 
individually quick frozen and offered for direct consumption, if required. Frozen Fruits/Fruit 
products are prepared from fresh, clean, sound, whole, fruits of suitable maturity, free from 
insect or fungal infection, which are washed, sufficiently blanched to inactivate enzymes, if 
required, and are subjected to a freezing process in appropriate equipment. Freezing 
operation shall not be regarded as complete unless and until the product temperature has 
reached (minus) -18° C at the thermal center after thermal stabilization. It may be prepared 
' * n "V s tyl e appropriate for the respective Fruits/Fruit product in normal culinary 
preparation. It may contain salt, nutritive sweeteners, milk solids, spices and condiments and 
any other ingredient suitable to the product. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. 

A.1638 Frozen Vegetables means the product frozen in blocks or individually quick 
frozen and offered for direct consumption, if required. Frozen vegetables are prepared from 
sound, clean vegetables of suitable maturity, free from insect or fungal infection, which are 
washed, sufficiently blanched to inactivate enzymes and are subjected to a freezing process 
in appropriate equipment. Freezing operation ishall not be regarded as complete unless and 
until the product temperature has reached (mipus) -18° C at the thermal center after theimal 
stabilization. It may be prepared in any style appropriate for the respective vegetable in 
normal culinary preparation. It may contain salt, nutritive sweeteners, milk solids, spices and 
condiments and any other ingredient suitable to the product. 

2. It shall have normal colour characteristic of the individual Vegetable. It shall have 
taste & flavour characteristic of the kind & variety of the vegetable used & shall be free from 
sand, grit & other foreign matter. 

3. The product shall test negative for peroxidase. The product shall conform to the 
microbiological requirements given in Appendix D. 

A.16.39 Frozen Curried Vegetables/Rea dy-to-E at Vegetables means the 
product prepared from Fresh, Dehydrated or Frozen or previously processed vegetables, 
legumes, cereals or pulses, whether whole or cut into pieces. Vegetable(s) either singly or in 
combination may be prepared in any suitable style applicable for the respective vegetables 4ri 
normal culinary preparation. It may contain salt, nutritive sweeteners, spices and condiments, 
edible vegetable oils and fats and milk fat and any other ingredients suitable to the product 
and subjected to freezing process in appropriate equipments. Freezing operation shall not be 
regarded as complete unless and until die product temperature has reached (minus) -18°C at 
the thermal center after thermal sterilization. 

2. The product shall conform to the microbiological requirements given in Appendix D. 

A.16.40 Fruit Based Beverage Mix / Powdered Fruit Based Beverage means 
a product, in powder form, intended for use after dilution, obtained by blending fruit solids 
with nutritive sweeteners and other ingredients appropriate to the product A packed in 
hermetically sealed containers to prevent spojJage. s It sfiall have colour A flavour 
characteristic of the named fruit It may contain Vitamins and Minerals. 
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2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements 

(i) Moisture (m/m) Not more than 5.0 percent 

(ii) Fruit juice content (m/m) Not less than 5.0 percent 

when reconstituted by dilution 

according to direction for use on 
the Jflbel. 

A.16.41 Fruits and Vegetable Chutney means the product prepared from washed, 
clean, sound raw f»™t(s) and / or vegetable(s) of any suitable variety, which have been 
peeled, sliced or chopped or shreded or comminuted and cooked wPh. nutritive sweetener. It 
may contain salt, spices and condiments and any other ingredients suitable to the product and 
preserved by thermal processing or other means. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements 

(i) Total soluble solids (m/m) 

(a) Fruit Chutney Not less than 50.0 percent 

(b) Vegetable Chutney Not less than 25.0 percent 

(c) Hot and Sour (Spicy Chutney) Not less than 25.0 percent 

(ii) Fruits and Vegetable content (m/m) 

(iii) pH 

(iv) Total ash(m/m)_ 

(v) Ash insoluble in hydrochloric acid(m/m) 

3. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. This requirement shall not be applicable for bulk 
packs for industrial use. 

A.16.42 Pickles means the preparation made from fruits or vegetables or other edible 
plant material including mushrooms free from insect damaged or fungal infection, singly or 
in combination preserved in salt, acid, sugar or any combination of the three. The pickle 
may contain onion, garlic, ginger, sugar, jaggery, edible vegetable oil, green or red chillies, 
spices , spice extracts/ oil, limcjuicc, vinegar/ acetic acid, citric acid ,dry fruits and nuts. It 
shall be free from copper, mineral acid, alum, synthetic colours and shall show no sign of 
fermentation. 

2. The product may contain food additives permitted in Appendix C. The product shall 
conform to the microbiological requirements given in Appendix D. Pickles may be of 
combinations as given below:- 


Not less than 40.0 percent 
Not less than 4.6 
Not more than 5.0 percent 
Not more than 0.5 percent 
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(i) Pickles in Citrus juice or Brine conforming to the following requirements 

(a) Drained Weight Not less than 60.0 percent 

(b) Sodium Chloride content 

when packed in Brine Not less than 12.0 percent 

(c) Acidity as Citric Acid 

when packed in Citrus Juice Not less than 1.2 percent 

(ii) Pickles in Oil 

(a) Drained Weight Not less than 60.0 percent 

(b) Fruit and vegetable pieces shall be practically remain submerged in oil. 

(iii) Pickles in Vinegar 

(a) Drained Weight Not less than 60.0 percent 

(b) Acidity of vinegar 

as acetic acid Not less than 2.0 percent 


(iv) Pickle without medium means the pickles other than enumerated above. This may 
contain ingredients given in Para 1 of this specification. Such pickles shall be 
labelled as “ fag name of vegetable or fruinl Pickle ” . 


A. 16.43 Table Olives means the product obtained from sound clean fruits of proper 
maturity from Olive tree (Olea europaea sativa Hoff of link) and suitably processed and 
preserved by natural fermentation / thermal processing or by addition of preservative. The 
product may be in the form of green olives, olives turning colour before complete ripeness or 
black olives and may be whole, stoned(pitted) stuffed, halved, quartered, sliced, chopped, 
minced or in broken form. The product may contain water, common salt, vinegar, olive oil, 
nutritive sweeteners and stuffing material pimiento, onion, almond, celery, anchovy, olive, 
orange or lemon peel, hazelnut capers etc singly or in combination or in the form of a paste, 
spices, spice extracts and aromatic herbs. The product shall be of uniform colour except 
seasoned olives and olives turning colour free from any foreign matter, off flavour and taste 
and abnormal fermentation. The product may contain food additive permitted in Appendix C. 
The product shall conform to the microbiological requirements given in Appendix D. It shall 
conform to the following requirements 


Product in brine 

Sodium Chloride in 
brine 

PH of brine 

Acidity of brine as 
lactic acid 

(A) Green olives 
treated/untreated 

“ 

- 

- 

(i) in hermetically 
sealed containers 


Not more than 4.0 

- 
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(ii) in non hermetically 
sealed containers 


(iii) with natural lactic 
fermentation 


(B) Seasoned green 
olives 


(i) in hermetically 
sealed containers 


(ii) in non hermetically 
sealed containers 


(C) Olives turning colour 

- all treatments _ 

(D) Black Olives _ 

(i) In brine 

(ii) in dry salt 



Not less than 6.0 
percent _ 

Not less than 7.0 

percent _ 

Not less than 10.0 
percent 


(E) Damaged matter 

(F) Insect damaged Units 

(G) Foreign matter 


Not more than 2.0 percent by count 
Not more than 2.0 percent by count 
Not more than 1 unit/Kg 


Explanations:-For the purpose of this paragraph,- 

‘Damage Units’ mean units showing imperfection or damage to the mesocarp which may or 
may not be associated with superficial marks; 

‘Insect Damaged Units’ means units showing insect holes or deformed fruits or those with 
abnormal stains or whose mesocarp has an abnormal aspect; 

‘Foreign matter' means any vegetable matter not injurious to health such as leaves, stem etc. 

‘A. 16,44 Grated Desiccated Coconut means the product obtained by peeling, 
milling and drying the kernel of coconut (cocos nucifera). The product may be in the form of 
thin flakes, chips or shreds. The product shall be white in colour free from foreign matter, 
living insects, mould, dead insects, insect fragments and rodent contamination. The product 
shall have pleasant taste and flavour, free from rancidity and evidence of fermentation. The 
product may contain food additives permitted in Appendix C. The product shall conform to 
the microbiological requirements given in Appendix D. The product shall conform to the 
following requirements: 


(i) Extraneous Vegetable matter 

(ii) Moisture (m/m) 


Not more than 15 units/100 gm 
Not more than 3.0 percent 


(iii) Total Ash (m/m) 


Not more than 2.5 percent 


(iv) Oil Content (m/m) 


Not less than 55.0 percent 
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(v) Acidity of extracted fat Not more than 0.3 percent 

pressed as Laurie Acid (m/m) ' 

(vi) Sulphur Dioxide Not more than 50.0 mg/kg 

Explanation: - For the purpose of this paragraph Extraneous vegetable matter means 
fragments of shell, fibre, peel and burnt particles. ” 


(ili) hi the said rules, m Appendix B for item A. 20 relating to Brewed Vinegar and A.20.01 
relating to synthetic vinegar and entries relating thereto, the following shall be 
substituted, namely, - 

A.20 Brewed Vinegar means a product obtained by alcoholic and acetic acid fermentation 
of any suitable medium such as fruits, malt (brewed exclusively from malted barley or other 
cereals), molasses, Jaggary, Sugar Cane juice etc. with or without addition of caramel and 
spices. It shall not be fortified with acetic acid. 

2. The product may contain food additives permitted in Appendix C. The product shun 
conform to the microbiological requirements given in Appendix D. It shall meet the 
following requirements:- 

(i) Acidity (m/v) Not less than 3.75 percent 

calculated as acetic acid 

(ii) Total Solids (m/v) Not less than 1.5 percent 

(iii) Total ash content Not less than 0.18 percent 

(iv) It shall not contain sulphuric acid or any other mineral acid. It shall be free from 
any foreign substance or colouring matter except caramel. 

3. The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled. 


A.20.01 Synthetic Vinegar means the product prepared from acetic acid with or without 
caramel & spices and shall confirm to the following requirements : 

0) Acidity of the product shall not be less than 3.75 percent m/v. 

(ii) It shall not contain sulphuric acid or any other mineral acid. It shall be free from 
any foreign substance or colouring matter except caramel. 

2. Synthetic vinegar shall be distinctly labelled as SYNTHETIC- PREPARED FROM 
ACETIC ACID. 

3, The container shall be well filled with the product and shall occupy not less than 90.0 
percent of the net weight of the container, when packed in the rigid containers. The net 
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weight of the container is the volume of distilled water at 20°C which the sealed container is 
capable of holding when completely filled”. 

(iv) In the said rules in Appendix B, after item A. 28, the following shall be inserted, namely, - 

“A.28.01 Raisins means the product obtained by drying sound, clean grapes of proper 
maturity belonging to Vitis vinifera L. The product may be washed, with or without seeds 
and stems and may be bleached with Sulphur Dioxide. The product shall be free from foreign 
matter, living insects, mould, dead insects, insect fragments and rodent contamination. The 
product shall have uniform colour, pleasant taste and flavour, free from odour and taste and 
evidence of fermentation. The product shall be free from added colouring matter. The product 
may contain food additives permitted in Appendix C. The product shall conform to the 
microbiological requirements given in Appendix D. The product shall conform to the 
following requirements 

(i) Moisture (m/m) Not more than 15.0 percent 

(ii) Damaged Raisins (m/m) Not more than 2.0 percent 

(iii) Sugared Raisins (m/m) Not more than 1 5.0 percent 

Explanation.-for the purpose of this paragraph,- 

(i) ‘Damaged Raisins' means raisins affected by sunburn, scars, mechanical 
injury which seriously affects the appearance, edibility and keeping 
quality; 

(ii) ‘Sugared Raisins’ means raisins with external or internal sugar crystals 
which are readily apparent and seriously affect the appearance of the 
raisins. 

A.28.02 Pistachio Nuts means the product obtained from mature seeds of Pistacia 
vera L which have been sun dried and their shells opened naturally or mechanically. The 
product may be raw, roasted, salted and/or lime juice treated. The product shall be free from 
foreign matter, living insects, mould, dead insects, insect fragments and rodent 
contamination. The product shall have pleasant taste and flavour, free from odour and taste, 
mustiness and rancidity. The product shall be free from food additives. The product shall 
conform to the microbiological requirements given in Appendix D. The product shall 
conform to the following requirements: - 

(i) Moisture (m/m) Not more than 7.0 percent 

(ii) Unopened Shells (m/m) Not more than 2.0 percent 

(iii) Empty Shells (m/m) Not more than 1.0 percent 

Explanation.- for the purpose of this paragraph,- 

(i) ‘Unopened Shells’ means shells which are not split open but contain a fully 
developed kernel; 

(ii) ‘Empty Shells ’ means shells in which kernel is not developed; 

(iii) ‘Mouldy Shells’ means nuts affected by mould. 
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A .28.03 Dates means the product obtained by drying sound, clean fruits of proper maturity 
belonging to Phoenix dactylifera. The product may be washed, pitted or unpitted, with or 
without cap, pressed or loose. The product may be treated with sugar, glucose syrup, flour 
and vegetable oil. The product shall be free from foreign matter, living insects, mould, dead 
insects, insect fragments and rodent contamination. The product shall have pleasant taste and 
smell, free' from odour and evidence of fermentation. The product shall be free from any 
added colouring matter. The product may contain food additives permitted in Appendix C. 
The product shall conform to the microbiological requirements given in Appendix D. The 
product shall conform to the following requirements 

(i) Moisture (m/m) Not more than 30.0 percent 

(ii) Ash insoluble in dil Hcl Not more than 0.1 percent 

(iii) Blemished / Damaged Units Not more than 5.0 percent 

(iv) Extraneous matter Not more than 1.0 percent 

Explanation.- for the purpose of this paragraph,- 

(i) ‘Blemished’ means units showing scars, discoloration, sun bum, dark spots on 
the surface; 

(ii) ‘Damaged’ means dates affected by mashing and / or tearing of the flesh 
exposing the pit or significantly changing the appearance. 

(iii) ‘Extraneous vegetable matter’ means stalks, pieces of shells, pits, fibre, 
peel, etc. 

A.28.04 Dry Fruits and Nuts means the products obtained by drying sound, clean fruits v 
and nuts of proper maturity. The product may be with or without stalks, shelled or unshelled, 
pitted or unpitted or pressed into blocks. The product shall be free from mould, living / dead 
insects, insect fragments and rodent contamination. The product shall be uniform in colour 
with a pleasant taste and flavour characteristic of the fruit / nut free from off flavour, 
mustiness, rancidity and evidence of fermentation. The product shall be free from added 
colouring. The product shall conform to the following requirements * 


(i) Extraneous Vegetable matter (m/m) Not more than 1.0 percent 

(ii) Damaged / Discoloured units (m/mj Not more than 2.0 percent 

(iii) Acidity of extracted fat Not more than 1.25 percent 

expressed as Oleic Acid 

Explanation.- for the purpose of this paragraph- 

(i) ‘Extraneous vegetable matter’ means stalks, pieces of shells, pits, fibre, 
peel; 

(ii) ‘Damaged or Discoloured’ means units affected by sunbum, scars 
mechanical injury, discolouration and insects”. 

3. In the said rules, in Appendix C, after Table 5, the following Tables shall be inserted, 
namely, - 
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4. In the said rules, in Appendix ‘D’ after Table No 1, the following table shall be 
inserted namely,- 


Table 2 

Microbiological requirements of food products given below: 


SJNo. 

Products 

Parameters 

Limits 

1 . 

Thermally processed fruits and 
vegetable products 

a) Total Plate Count 

b) Incubation at 37°C 
for 10 days and 55°C 
for 7 days 

a) Not more than 50/ml 

b) no change in pH 

2. 

(i) Dehydrated fruit and 
vegetable products 

(ii) soup powders 

(iii) desiccated coconut powder 

(iv) table olives 

(v) raisins 

(vi) pistachio nuts 

(vii) dates 

(viii) dry fruits and nuts. 

Total Plate Count 

Not more than 40,000 / gm 

3. 

Carbonated beverages, Ready- 
to-serve beverages including 
fruit beverages 

a) Total Plate Count 

b) Yeast and Mould 
count 

Not more than 

50 cfu/ml 

Not more than 2.0.cfu /ml 



c) Coliform count 

Absent in 100ml 

4. 

Tomato Products 

(a) Tomato Juice and Soups 

a) Mould Count 

Positive in not more than 

40.0 percent of the field 
examined 



b) Yeast and Spores 

Not more than 125 per 1/60 
c.m.m 


(b) Tomato Puree and Paste 

a) Mould Count 

Positive in not more than 

60.0 percent of the field 
examined 


(c) Tomato Ketchup and 

Tomato Sauce 

a) Mould Count 

Positive in not more than 

40.0 percent of the field 
examined 



b) Yeast and Spores 

Not more than 125 per 1/60 
c.m.m 



c) Total Plate Count 

Not more than 10000 /ml 
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S.No. 

Products 

Parameters 

Limits 

5. 

Jam/Marmalade/Fruit 

Jeliy/Fruit Chutney and Sauces 

a) Mould Count 

b) Yeast and Spores 

Positive in not more than 

40.0 percent of the field 
examined 

Not more than 125 per 1/60 
c.m.m 

6. 

Other Fruits and vegetable 
products covered under item 

A. 16 of Appendix B. 

Yeast and Mould 
Count 

Positive in not more than 100 
count /gm 

7. 

Frozen fruits and vegetable 
products 

Total Plate Count 

Not more than 40,000 / gm 

8. 

Preserves 

Mould Count 

Absent in 25gm/ml 

9. 

Pickles 

Mould Count 

Absent in 25gm/mi 

10. 

Fruit Cereal Flakes 

Mould Count 

Absent in 25gm/ml 

11 . 

Candied and Crystallised or 
Glazed Fruit and Peel 

Mould Count 

Absent in 25gm/ml 

12. 

1 

. 

(i) All Fruits and Vegetable 
Products and Ready to Serve 
Beverages including Fruit 
Beverages and synthetic 
products covered under A. 16 
of Appendix *B’f 

i 

a) Flat Sour 

Organisms 

(i) Not more than 10000 
efu/gm for those products 
which have pH less than 5.2 

(ii) Nil for those products 
which have pH more than 

5.2. 


(ii) table olives 

b) Staphylococcus 
Aureus 

Absent in 25gm/ml 


(iii) raisins 

c) Salmonella 

Absent in 25gm/ml 


d) Shigella 

Absent in 25gm/ml 


(iv) pistachio nuts 

e) Clostridium 
botulinum 

Absent in 25gm/ml 


(v) dates 

f) E.Coli 

Absent in Igm/ml 


(vi) dry fruits and nuts. 

g) Vibro Cholrea 

Absent in 25gm/ml 


(vii) Vinegars 




[F No P-15025/44/2002-PH(Food)J 
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Note : The Prevention of Food Adulteration Rules, 1955 were published in Part II, Section 3 of Gazette of 
India vide S.R.O. 2106, dated the 12th September, 1955 and were last amended vide GSR No. 
821 (El dated 21-12-04. 
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